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YOU Can put together 


Long 
ripe 2 PO 3. VISKING 
Cy, “OOK; : ; 
Fi Ny PRECISION ‘NoJax 
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peels easier, faster; gives 
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size, weight and length. 
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GLOB E’ 


STAINLESS STEEL 
EQUIPMENT 


e offers new standards for long wear and heavy service 
@ meets new rigid inspection requirements 


Globe’s economies in manufacturing now bring Stainless Steel within 
the reach of every packer—large or small. You can effect big savings 
on maintenance due to rust-free surfaces and the longer life of the 
equipment itself. Yes—you can smooth out inspection problems, wipe 
out corrosion and contamination, and save money with Globe’s Stain- 
less Steel equipment in your plant. Let us give you the details. Write 
today. 


Globe equipment is now available 
through "NATIONWIDE" leasing program 











SERVING THE MEAT 
PACKING INDUSTRY 
SINCE 1914 WITH 


Globe Stainless Steel steril- EXPERTLY DESIGNED 

izing lavatory with sterilizing 

box, drinking fountain and liq- EQUIPMENT Globe Stainless Steel Soaking Vat. Corners rounded for faster 
uid soap dispenser. cleaning. Ruggedly built for longer service. 


Globe Stainless Steel Sausage Meat Truck. Solid molded 
Globe Stainless Sweet Pickle Meat Soaking Truck. Remov- rubber wheels. Easier rolling is provided by TiMKEN roller 
able slat type false bottom, perforated corner drain plate, two bearings for trouble-free maintenance with smoother loads. 
10” wheels and one double wheel swivel 6” caster. Stainless “Framed” underneath with automobile ruggedness to give 
steel body, running gear black. longer life. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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makes Sure that 
Shoppers bring home 


(CYUJ[Q2 bacon” A 


Of course, Canton Provision Company — like you— wants every competitive advantage they can find. 
And they have found that VIDENE TC is a big one in bacon packaging. 





“With VIDENE TC," they report, “we're getting the best bacon wraps we ever had. Nothing else gave 
us the smooth, skintight appearance our package has now. 


“It looks good, it fee/s good, it's highly grease-resistant, and the seal is tight ... . practically strip-proof. 
And broken packages are almost unknown.” 


VIDENE TC is shrinkable by either hot air or water — and is dimensionally stable both before and after 


Shrinking. It heat-seals to a welded seal over a wide range of temperatures, and gives matchless product 
protection, 


And VIDENE TC offers excellent high-speed machinability — prints like a charm, too. 


Get the whole VIDENE TC story—on bacon and other meats — from the Goodyear Packaging Engineer. 
Or write Goodyear Packaging Films Dept. J-6419, Akron 16, Ohio. 


TC THE SUPER FILM BY 
Vide GOOD 
Videne, a Polyester film—T.M. The Goodyear Tire & Rubber Company, Akron, Ohio: 
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CHILL 
GRIND with 
“DRY-ICE” 


Crushed Pureco “DRY-ICE” goes into meat grinder of a major packer. 
“DRY-ICE” lowers temperature of trimmings and absorbs heat of grind- 
ing; generally resulting in a better appearance of the product. 


Chill grinding most trimmings with Pureco “DRY- 
ICE” is the clean, uniform dry cold way to get a high 
quality ground product. It can also save you a consider- 
able sum of money. Consider, point by point — 


CO, CHILL GRINDING saves on labor costs. 
eliminates recooling. 
reduces shrinkage loss. 
saves chill room space. 
inhibits bacterial action. 


preserves bloom. 


Pureco Representatives are ready to show you all the 
advantages of this new process . . . and demonstrate in 
your plant. Call any one of over 100 distribution points 
from coast to coast for personalized attention. 


Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 
Nation-wide “‘DRY-ICE" service-distributing stations in principal cities 
General Offices: 150 East 42nd Street, New York 17, N. Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
4 
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GENUINE 


ZITE. | 


STANDARD All-Hair | 
PIPE COVERING INSULATION = | 





asts a lifetime! 


Easy to install on curves, straight pipes or valves, 
Ozite pipe covering insulation stops wasteful 
heat absorption efficiently and permanently. 
Genuine Ozite insulation helps maintain uniform 
temperature and increase the refrigerating ca- 
pacity of your equipment. 





NO SHAPE IS TOO COMPLEX 4 
AMERICAN HAIR & FELT COMPANY 





THERE’S 
MORE 


gga es 
IN 
PORK/BACON 
OPERATIONS 


wits WOLVERINE’S 


PIGSKIN-FOR-LEATHER PROGRAM 


If you kill 3,000 hogs per week it 
could be worth $30,000 or more per 
year to you. A greater kill brings a 


a ay NTE rd proportionately greater return. 


WRITE FOR FULL FACTS TO: 


CARGO Gordon Krause, Executive Vice- 


President, Wolverine Shoe and Tan- 


COOLE a &. ning Corporation, Rockford, Michigan 


MECHANICAL 
TRUCK REFRIGERATION 
SYSTEMS 


@ Units for every type of truck 
@ Ultra-modern, package unit design 


@ Extremely rugged construction utilizes 
industry-wide standard components 


® Service and replacement parts readily 
accessible through national network of 
Hunter sales and service outlets 


@ Electric standby power optional on all 
models 


@ Full-year warranty, backed by 
20 years’ experience in design 
and manufacture of transport 
temperature control systems 


@ Lowest initial cost in the industry 

© Cost less to operate and maintain 

@ Light in weight — bigger payloads 

@ Compact — occupy less cargo space 
@ Easy to install, easy to service 

@ More refrigeration per pound of weight 
@ More refrigeration per dollar of cost 








Write for 
literature and 
specifications 
on units to fit 
your specific 
requirements PE 


(FA) The boys at HPS are only happy whet 
ly lJ NT F R en ihe Sag ag Oo sd ee ee | they're producing wraps for 


elte) mre) ile PAPER CO covering your choicest carcasses. 
TRANSPORT HEATING AND REFRIGERATION —— Te Let us know your needs... 
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“BOSS” NO. 525 SUPER 


For volume plus profit, this‘BOSS”Grinder 
No. 525 is unmatched in its field. Its ma- 
chined feed screw and finely-finished rifled 
cylinder grind fresh or frozen meat without 
mashing or backup. It has an extra-heavy 
cylinder ring and extra-heavy tinned dis- 
charge hood. Glass paneled oil gauge, 
drip-proof motor and guarded motor cou- 


pling are standard equipment. 


Patented “BOSS” tilting feed hopper may 
be lifted either way for fast cleaning. Extra- 
heavy reducer is provided with hardened 
and ground helical steel gears which run in 
Oil in a totally enclosed housing. Large radi- 
ating area of reducer housing assures cool 
operation. Rugged construction adds long 
life to sanitation and safety. Remember— 


you can’t buy better than“BOSS”! 


Complete Specifications furnished on request 


THE |“ biaab aks SUPPLY COMPANY 
CINCINNATI 16. OHIO 
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PROVISIONER 
‘“‘APPROVED”’ 
BOOKS 


The books listed below are 
lected from a number of soure 

In the opinion of the editors 
The National Provisioner they are. 
factual, practical and worthwhile | 
—and are approved and recom=. 
mended accordingly. ; 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to sm 1 


Saale laught locker plant ‘ 
IN-LINE interested in killing and mec peel 


essing. Discusses: fundamentals 
OPERATION plant ocation and construction; beef 
/ > slaughter and by-products; 
ty slaughter; inedible rendering, c 
processing; lard rendering; tre : 
installations; curing; smoking 
geoaeye manufacture. 


FAST, AUTOMATIC, IN-MOTION 


EN FREEZING OF PRECOOKED 


gm AND PREPARED FOODS 

home f This 560-page volume has 24 chap 

a. s and 124 illustrations. Included are 

— processing instructions for food eae 
nologists, quality control people 
packers, home economists and fes- 
taurateurs. Book is covet esc 
sively to the production, 


packaging and marketing a oo 4 
— precooked and prepared “<a i 








eee 


MODEL 9460 : : MODEL 9463 : 
Items SO to 200 Lbs., : Items 5S to SO Lbs., & iis cg geen OF ph 
: x rs a ‘ozen $s comprehen- 
nes tse — 4 A to Se Pat min. prt Includes princi: as 8 of re 
ni ELT eration, storage, quick 
aging materials pete oa lems; 
specific comment on prepare and 


Get 100% in-line checkweighing with these new Toledos! Checkweigh items. ‘ccupiete” discu soon though 
bags, cartons, packages, parts and pieces automatically. You'll save portation. "oi Shorlers, 268 Slemae 
time, labor and material . . . keep weights consistent . . . build cus- — 

tomer goodwill. 


Designed with continuous-running motorized conveyor on the weigh A comprehensive work on rawstock 
section, these Checkweighers fit readily into conveyor lines . . . are pA pe Ba 
accurate to one part in 3,000. Available with remote zone indication skins; these subjects are discussed 
stations for continuous visual check, magnetic counters to accumulate 


operating data, and other advanced Toledo features. pe SE Hide “Associaton. 


ed by tao = Association. 
Now is the time to check into Toledo Checkweighers for your opera- 


tions! Send for Bulletin 2968. TOLEDO SCALE, Division of Toledo 
Scale Corporation, Toledo 12, Ohio. SUPERINTENDENCY 


General a tl of LF acon operations 
not covered tute books on 
Toledo Automatic Bulk Weighing ... net weight listing and totaling — subj ecis. Discusses plant lo lo- 


‘ ter A power plant, refrigeration, insurance, 
Get accurate net weight listing and totaling i operation —— personnel controls, 


of bulk materials going into truck or carload 
shipments. Weighing is 
automatic. You save y ACCOUNTING FOR A 
time, control costs and < MEAT PACKING BUSINESS 
i Designed primarily for smaller firms 
reduce claims. The Ri Gare not Neveleped multiple 
Toledo control console : departmental divisions. Discusses uses 
which interlocks all of accounting in management, cost 
. figuring, accounting for sales. 
elements of the system, 4 Price 
may be remotely lo- 
cated for operating con- PORK OPERATIONS 
venience. Ask for Bul- A technical description of all pork 


a i operations from ——2 thro’ 
letin 2490. cutting. curing, te 


smokin: 
processing of lard, poo i ~e 
TOLEDO’ ne 


Headquarters for Weighing Systems 
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HEHE 


Taste Appeal... Eye Appeal... Buy Appeal with... 
DRI-SWEET 


CORN SYRUP SOLIDS 


More successful processors are recognizing the advantage of 
a single conditioner-sweetener like OK BRAND DRI-SWEET, 
Corn Syrup Solids. 


DRI-SWEET fortifies Taste Appeal by keeping comminuted 
meats at the peak of their natural deliciousness. Retains flavor. 
“The Man From Hubinger”’ and juices without over sweetening. 


is ready to offer detailed ad- DRI-SWEET puts more into Eye Appeal because this pure, 

vice on how OK BRAND DRI- transparent and nutritious carbohydrate from corn syrup 

SWEET can improve your com- preserves appetizing colors. Reduces watering-off and shrinkage.’ 
minuted meats. If he hasn't Binds meat particles for more appealing texture (easier 

called on you, write, wire or processing, too!) 


phone today for prompt at- Proper taste and eye appeal add up to greater Buy Appeal. 
tention to your needs. Only OK BRAND DRI-SWEET performs so well, yet is-so 
economical and easy to use. Available in 2 popular forms: 

OK BRAND DRI-SWEET 42 D.E. Coarse and 42 D.E. 
Powdered. All available in convenient 100 Ib. moisture-proof bags. 














THE HUBINGER COMPANY 


Keokuk, lowa 
NEW YORK « CHICAGO ¢ LOS ANGELES * BOSTON ¢ CHARLOTTE ¢ PHILADELPHIA 
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THIS IS THE 


BIGGEST YET! 
LIQUIDATION oF the closed 
ARMOUR & CO. packing plant in 


COLUMBUS, OHIO 


Starting Oct. 14th & 15th 


Pre-sale inspection 
for your convenience 


OCT. 13th 


\ 


G8 PSC 9S 89S6O06000800860008 


Complete listings being compiled! Here’s a partial list! 


Sausage Equipment 
FRANK WRAPPING LINE: Corley- 
Miller, w/Sheeter mdi. BL, mdi. 
Cc. W. 8’ supply conv., w/elec. 
motors & reducers. 
MINGEMASTER: 50 HP 
w/knife Sharpener. 
TY-PEELERS: 3} mdi. 500, stainless 
TY-LINKERS: mdi. I14AC, auto- 
SILENT CUTTER: Buffalo 765-B, 60 
HP. V-belt drive. 
—— Anco 766A, stainless 
per, St. Louis bowl, 40 HP. 
GRINDER: ee 2 Ms 40 HP. 
MIXER: Buffalo #5, HP: 
barged 1G), Globe yin Buffalo, 
400 capacity with valves. 
JOURDAN FCOOKER: dble. cabinet, 
stainless steel, OA. 10’ x 56” x 


igh. 
sourDAN ve COOKER: Globe 
nit. 


#9727, d 
SKINLESS SAUSAGE LINKER: Dohm 
& Nelke mdi. PSD, w/conveyor, | 


HP. mtr. 

COOK TANKS: (2) stainless steel, 
774" x Y x 39, dble covers, 9” 
pipe legs, like new. 


motor, 





This plant is complete and 
intact . . . finest selection 
of machinery and equip- 
ment we've ever been able 
to offer . . . covering all 
phases of a packing house 
operation including kill 
floor and cutting, lard and 
rendering, sausage, ham 
and bacon processing, slic- 
ing and packaging, etc. all 
priced lower than at any 
time in recent years. 











ROCKFORD FILLERS: (2) mdi. "'B."' 
bar ee} an (1340) stainless steel, 
x 46”, 


Ham & Bacon 
BACON FORMING PRESS: Anco, 
7/2 HP. 


BACON SLICER: Anco #827, Hydra- 
matic, w/shingling conveyor 
BACON OVERWRAPPER: Package 
Mach. mdi. FB, adj. '24 or It 
pkges, w/Shrink’ Tunnel, '/ HP. 
BACON SKINNERS (2) Townsend 
#52A & 452. 
TITE-WRAP: mdl. ''B', stainless top 
table, yiseotion late. 
LOAF SLICER: . mdi. 1758S & 
conveyor, w/2- Exact Weight Scales 
CLIP APPLIER: Global ——. 
stainless, w/Visking Stuffer 
PICKLE FORMULATING 
ag steel, 350 gal., 


48” hig 
PICKLE HOLDING TANK: 
steel, 500 gal., 5’ x 51” dia., w/re- 
frig. stainless steel coils 
COOK TANKS: stainless steel, 6’ x 
42” x 31” deep. w/cover. 
it th HANGERS: stainless steel, 
10 prong. 
HAM MOLDS: Adelmann, stainless 
steel, w/covers: 
#2-0, 12” x 614” x 5” 
#0-2-X, 11” x 6” x 5.” 
{6s} #0-2-G,12” x 3,” x > 
(20) #1-0, I1l4” x 55,” x 
HAM MOLDS: (96 Globe Hoy #114, 
stainless steel, 12” x 61/4,” x 5!/.” 
LUNCHEON MEAT MOLDS: *Siabe 
Hoy #24S, 4” x 4” x 24” long. 


” TANK: 
49” dia. 


stainless 


Rendering & Lard 


EXPELLERS: Anderson DUO with 30 
HP and 5 HP motors. 

EXPELLER: Anderson RB with mag- 
netic separator, 25 HP mtr. 

COOKERS: (4) Anco 5 x 10’, weld- 
ed heads, 15 HP. & 25 HP. motors. 

BLOOD DRYER: foe 5 x 16’, 75 HP. 

BONE CRUSHER: Mitts & Merrill, 
14” x 16” opening, 20 HP. 


EXCLUSIVE 


HASHER-WASHER: Anco #496, 24” 
x 18” open. 30” x 16’ cyl., 25 HP. 

HAMMER ILL: Jeffrey Swing, 12” x 
20”, 25 HP. 


LARD CARTON FORMER: Peters 
0, for | Ib. cartons. 
LARD FILLERS: (2) Anco #700, hand 
operated, single spo 
LARD CARTON CONVEYOR: Alvey, 
Yq HP. 
Parker, re jacketed, 
eakilees steel, 94 WP., 33'/” 
29” x 19” deep, w/cover & va Wy 
KETTLE: Lee, 100 gal. cap., stainless 
steel, 903 MWP, with cover. 


Kill Floor & Cutting 
HOG DEHAIRER: Boss Super 21. 
VISCERA INSPECTION CONVEYOR 
o' ue eae CONVEYOR CHAIN: 


BELLY ROLLER: SME, 20” dia., x 
30” single roll, HP. 

BEEF LANDER: Anco #473, 

PORK-CUT SKINNERS: (2) emond 
mode! 727, with motors 

— DROPPER: automatic. left 


TRIPE WASHER: stainless steel, with 
“T'"' shaped tripe table. 

RUMP & eg SAWS: (2) B & D. 

HOG HEAD SPLITTER: Boss #978. 

CASING STRIPPER: Anco #550, 8” 
x45” roll, w/screw spreader. 

CASING CRUSHER: Anco #598, 24 
x4” rolls, 2 HP. 

CASING FINISHER: Anco #599, 16” 
rolls, '/ H 


LOIN TRUCKS. an. Si #7234, 
slat type, w/I4 

GENERAL PURPOSE DUMP TRUCKS: 
50) with 40’ RTRB wheels. 

STICK STORAGE TRUCKS: (12) St. 
John's. Round or triang type 

SEMI-LIVE SKIDS: (186) Sy x 66”, 
8” RT wheels, 3 cap. 

PALI-TAINERS: (51) 48” x 40” 
w/drop gate each 40” side. 


Scales 
BENCH TYPE DIAL SCALES: nite, 


late styles, from 30 Ibs. to | 
Ibs. cap., many with stands. 


LIQUIDATORS 


TRACK DIAL SCALES: 
8003-16007-20004 capacities. 
PICKLE PUMPING SCALES: Toledo, 


50# cap., a% to 20%, stainless | 


steel platfor: 
EXACT EIGHT SCALES: Over & 
Under, models 213, 273, 353, stain- 


less pans. 
FLOOR SCALES: Toledo & Howe 


Miscellaneous 


PAK-ICER: Vilter, 3!/2 ton, stainless 
eta lined storage Bin 11,’ x 5x 


COLD Ser UNITS: 24” x 10’ stainless 
steel 

BRINE PRAY UNITS: Niagara mdi. 
622, 632, 323, with motors. 

we ‘COMPRESSOR: Ingersoll-Rand, 

H.P. vertical receiver 30” 

ser gor — e, V-belt. 

LAUNDR HER: American 36” 
dia. x 63” perk stainless steel 
cylinder, 3 HP. 

BUDGIT HOISTS: 2 & | ton cap. 

LOIN TRIMMING TABLE: stainless 
steel top, 28” x 4/8” x 34” high. 

Plus a large pe of misc. stainless 

Tables of all sizes, Trucks, Tanks, 

Conveyors, Garage & Machine 

equipment & Numerous other items. 





Arrangements can be made 
to handle loading for ship- 
ment of equipment for you. 
All items sold ‘as is’; all 
offerings subject to confir- 
mation and prior sale. The 
“Barliant Bulletin” with 
complete listings will be in 
the mail shortly. If you're 
not on our mailing list, ad- 
vise us. 


P@SOSOSOSSSSNSESESEEE6E688 8888.88, nti 


Toledo, | 











BARLIANT & CO. 


1631 


S. Michigan 


Chicago 16 


WAbash 2-5550 
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Let the Outsiders In 


In the United States during the twentieth 
century we have seen the emergence to a 
dominant position of a new professional 
group in most fields of business. These are 
the managers, whose specialized skills in 
the direction of purchasing, production, re- 
search, fiscal and legal affairs, advertising 
and sales, constitute the catalyst, in the 
presence of which capital (tools) and ener- 
gy (human and mechanical) combine to 
yield goods, profits and progress for all. 

We do not imply that these skills did not 
exist during the nineteenth and eighteenth 
centuries (and even earlier) but in the sim- 
pler environment of those days they were 
very frequently the attributes of the owners 
and enterprisers who managed most phases 
of their businesses as well as furnishing the 
capital for them. 

Management today stands in a somewhat 
peculiar and isolated position in many meat 
packing companies and other industrial con- 
cerns. The managers are “hired hands,” just 
as are the workmen in the plant, but in the 
direction of the company’s affairs they are 
expected to hold the interests of ownership 
paramount. In many cases, however, they 
are unable to back up their faith in their 
own companies with dollars, and if they 
wish to invest, must do so outside the area 
of their most direct interest. 

We suggest that in some instances it 
would be desirable to identify management 
more closely with ownership by making it 
possible for members of the group to own a 
share in the business for which they work. 

The principals in proprietorships and 
closely-held corporations sometimes recog- 
nize the desirability of taking management 
into their circle, but are reluctant to do so 
because of the diffusion of ownership which 
would result. 

It has been our observation that time and 
mortality eventually bring about such dif- 
fusion. Is it not better to control and direct 
itso that at least a part of the business is 
owned by those who have the skill and abil- 
ity to carry on gages and who are 
deeply interested In the perpetuation and 
Progress of the concern? 


News and Views 





Comparing The 1920s in the food industry with today “is 


like comparing a horse and buggy with a Sputnik,” Judge 
Julius J. Hoffman of U. S. District Court in Chicago was told 
by an attorney for Swift & Company this week as trial opened 
in the action by Swift, Armour and Company and The Cu- 
dahy Packing Co. to obtain modification of the packers’ con- 
sent decree of 1920. The companies are seeking relief from 
the decree provisions that prohibit them from handling more 
than 140 non-meat items and engaging in retail trade. Attor- 
ney John T. Chadwell, representing Swift, said in his opening 
statement that the companies are entitled to modification on 
the basis of tests set forth by the late Justice Benjamin N. 
Cardozo in the 1932 Supreme Court decision denying relief 
sought at that time. Only “grievous wrongs due to new and 
unforeseen conditions” would justify such modification, the 
Cardozo opinion said, Judge Hoffman noted. Chadwell told 
the court that the companies interpret the Cardozo language 
to mean that a consent decree should be modified when it 
no longer is in the public interest. Extensive testimony, he 
said, will show that supermarkets have revolutionized the 


[Continued on page 25] 


A Second Staff member of the American Meat Institute was 


elected a vice president this week as the 54th AMI annual 
meeting drew to a close in Chicago. The new vice president 
is Aled P. Davis, who formerly was assistant to the presi- 
dent. All other officers were re-elected. They are: chairman 
of the board, George W. Stark of Stark, Wetzel & Co., Inc., 
Indianapolis; president, Homer R. Davison, AMI; viee presi- 
dent, George M. Lewis, AMI; treasurer, H. Harold Meyer, 
The H. H. Meyer Packing Co., Cincinnati; secretary and as- 
sistant treasurer, Roy Stone, AMI, and seven vice chairmen. 
The vice chairmen are: W. A. Barnette, sr., Greenwood Pack- 
ing Plant, Greenwood, S. C.; A. W. Brickman, Illinois Meat 
Co., Chicago; Wesley Hardenbergh, AMI; H. B. Huntington, 
Scioto Provision Co., Newark, O.; John F. Krey, Krey Pack- 
ing Co., St. Louis; Cornelius C. Noble, Noble’s Independent 
Meat Co., Madera, Cal., and Hugo Slotkin, Hygrade Food 
Products Corp., Detroit. Full coverage of the five-day con- 
vention, which attracted approximately 6,000 persons, will 
appear in next week’s ProvIsIONER. 


Two Railroad cases and a truck case involving reduced rates 


on meat and packinghouse products westbound from Midwest 
to Pacific Coast points have been consolidated by the Inter- 
state Commerce Commission which will hear oral arguments 
on Wednesday and Thursday, October 21-22, in Washington, 
D.C. The cases are Docket MC 32252, which reduced rail rates 
on August 15, 1957; MC 11181, which lowered truck rates on 
July 8, 1958, and I&S 7068, which reduced rail tariffs below 
the truck rates established in MC 1181. The full ICC will hear 
arguments on the truck case October 21 and on the railroad 
cases, October 22, before deciding whether the reduced rates 
shall be allowed to go into effect permanently. 


‘*No Change”’ was the report on the labor front in Chicago late 


this week as members of the two major packinghouse unions 
continued on strike at Swift & Company plants across the 
country and 5,700 Wilson & Co. employes reported to work 
on a day-to-day basis without a contract. No dates were set 
for negotiations to resume. Swift notified strikers by letter 
late last week that the company was making effective im- 
mediately the 84¢-an-hour general wagé increase and other 
wage provisions contained in its offer rejected by the unions. 
A Swift letter this week informed strikers that they must 
make premium payments on hospital, medical, surgical and 
polio insurance policies to keep the protection in force. Swift 
paid the full cost to the end of September. 








Guided Tours, 
Gifts, Refreshments 
Add to the Fun of 


Kitchen’s Open House 


1. Assembled guests watch as members of Boy Scout | 
troop raise flag in opening ceremony on plant lawn. 
2. Plastic ball in hand, youngster walks with mother 
through holding section of assembly cooler. 


3. Gleaming stainless steel processing equipment re- 
ceives close inspection from the visitors. 


4. Msgr. Radiszewski (center), pastor of St. John Kanty, 
Buffalo, says prayers during blessing ceremony. On- 
lookers on left are Frederick M. Tobin, president of To- 
= = bin- Packing Co., Rochester, N. Y. (parent firm), and 
ae Philip V. Baczkowski, budget director, City of Buffalo. 

At right are Mathew T. Byrski, vice president, and Walter 

L. Hegeman, president, both of A. Szelagowski & Sons. 


5. Table toppers munch away at their many goodies. 
6. Guests pass by product display featuring more than 
100 Shelly brand items packaged by the firm. 

7. Employe explains how skid loaded packages are as- 
sembled in shipping room at the Buffalo establishment. 
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LEFT: Reception line began in the general office area 
where guests were presented with token gifts, such as 
plastic piggy banks, ball point pens and plastic balls. 


T a two-day open house, held 

recently at the new plant of A. 

Szelagowski & Son, Inc., Buf- 
falo, N. Y., about 4,600 guests mar- 
veled at the wonders in a modern 
$1,900,000 sausage kitchen, gleam- 
ing throughout its 80,000 sq. ft. with 
stainless steel equipment and fully 
tiled walls. 

Befitting a sausage house with a 
60-year tradition for top quality 
sausage meat, the firm served its 
own products at a buffet refresh- 
ment stand set up in the garage and 
an open wall tent. Foremost among 
these products were some of its Po- 
lish specialties, including grilled 
bun-size Polish sausage links and 
sliced blood sausage. 

The guests during the first day 
were employes, suppliers and pack- 
ers; guests on the second day in- 
cluded dealers and their families. 
Altogether, they consumed nearly 
1,200 Ibs. of grilled Polish sausage, 
4,000 Ibs. of frankfurts and 1,300 Ibs. 
of various sliced sausage, according 
to figures released by Walter L. 
Hegeman, president. 

The open house ceremonies began 


LEFT: Youngsters are fascinated by demonstration of foot 
pedal operated hand-washing lavatory. RIGHT: Guests 
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with a flag-raising performed by 
members of a local Boy Scout troop. 
Afterward, the plant was formally 
opened by Msgr. Radiszewski, pas- 
tor of St. John Kanty, Buffalo, who 
blessed the structure and cut the 
ribbon. Philip V. Baczkowski, city 
budget director, welcomed the new 
plant into the community on behalf 
of Mayor Frank Sedita. Company 
officials, including Hegeman and 
Mathew T. Byrski, vice president, 
spoke words of welcome and thanks. 

Upon entering the plant, the vis- 
itors passed the flower-studded re- 
ception desk staffed by women of- 
fice employes who passed out plastic 
piggy banks (with the firm brand 
name “Shelly”), ball point pencils 
and plastic balls. 

The tour lane then guided the 
visitors into the large packing 
and order assembly-shipping cooler. 
Here, a large product display fea- 
featured 120 items in the Shelly line. 

Next in line was the receiving- 
holding-grinding cooler, which was 
filled with meat in stainless steel 
holding drums and charging buck- 
ets. In this room, as in the others, 











RIGHT: Group listens attentively to sausage maker's ex- 
planation of a plant operation. Demonstration of equip- 
ment drew large crowds at the open house in Buffalo. 


employes were on hand to explain 
the functions of the various pieces 
of equipment. 

Steps in manufacturing sausage 
and the type of equipment used were 
explained in the large six-stuffer 
stuffing room. The public showed 
interest in the various pieces of 
grinding and emulsifying equipment. 
Many had fun using the air-lift to 
raise empty charging buckets 2 ft. 
off the dolly and down again. 

Following the product production 
flow, the guests saw the all stainless 
steel equipped processing room with 
its banks of instrumented smoke- 
houses and cooking vats. From here, 
they went into the chill coolers and 
through the back of the packaging- 
order assembling-shipping room, 
where they saw modern sausage 
slicing and packaging lines, into 
the specialty canned meats cooler. 
Then they went out under the can- 
opy from the plant to the garage 
area for refreshments. 

(Editors note: A full picture story 
of the plant “in action” will appear 
in an early issue of THE NATIONAL 
PROVISIONER. ) 


pause at inviting buffet table where frankfurters, Polish 
sausage afid luncheon meats of the company were sérved. 
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St. Louis Beef Plant 
Does a Turnabout to 
Make Room for Highway 


n making room for a new super- 

highway, the John Volz Packing 

Co., St. Louis, had to reroute 
work flow and build a new modern 
two-bed beef killing plant. The firm 
had no alternative since the only 
land available to it was that 
used for the garage and parking, and 
lay to the west of the old main build- 
ing. The pre-construction work flow 
was eastward from the pens and kill- 
ing floor; now it is westward with 
the old killing floor forming the 
holding and the ante mortem pen. 

In building the new plant, the 
firm’s architect and consulting en- 
gineer, A. Stanley Knorth, salvaged 
as much of the older building as 
could be incorporated in the new 
one and arranged the facilities to fit 
within the available land. The new 
cooler section which forms the west 
wall adjoins the property line. 

Construction was started on Sep- 
tember 1, 1958, and was completed 
by April 25, 1959, when the opera- 
tions were transferred to the new 
building. By careful coordination of 
new construction, along with use of 
temporary facilities, the changeover 
was made without losing a day’s 
production and as required by the 
highway construction program. 

All the former facilities east of 
the old killing floor were demol- 
ished. The new building blends with 
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the older structure which is now 
used for livestock holding. The for- 
mer holding pen area is now em- 
bodied in the inside of the L-shaped 
structure housing the killing floor, 
employe and inspector’s facilities at 
ground level and the general offices 
on the second floor. 

In making the changeover, man- 
agement decided to qualify for fed- 
eral inspection, feeling that the re- 
tail field today can be served best by 
a federally inspected plant because 
products from such a plant can be 
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shipped from a central meat ware- 
house across state lines with no 
difficulty. Likewise, in making _dis- 
tributive deliveries, the packer's 
trucks can serve all the stores a 
retail organization may have; in the 
greater St. Louis area this may in- 
clude units across a state line. 

The north side of the building 
housing the livestock pens, the kill- 
ing department and the chill coolers, 
also adjoins the property line. 

The L shape of the structure 
forms a court facing the street on 


WALL of loading dock is tiled to ceiling. Louvers along lower wall ventilate 
the compressor room which is located directly underneath the dock. 
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the south side, which is paved and 
used for truck parking. When the 
highway construction is completed, 
a permanent cattle receiving dock 
will be constructed with a runway 
leading from the street to the pens. 

From the holding pens the cattle 
are driven into the squeeze pen and 
then to the knocking pen which oc- 
cupies the northeast corner of the 
60 ft. x 52 ft. dressing department. 

Cattle are stunned in a humane 
manner with a Koch captive bolt 
pistol and are dumped onto the dry 
landing area which is also connected 
with the cattle pens for the purpose 
ef handling cripples. 

The stunned animals are shackled 
and hoisted to the bleeding rail. 
Bled cattle are deheaded and the 
heads are taken to the head flushing 
and dehorning section which is lo- 
cated back of the bleeding area and 
is separated from it by a waist- 
high tile wall. The cleaned heads are 


placed on a head truck and, after 
inspection, the passed heads are 
moved to the workup area located 
against a full wall separating the 
inedible products room from the 
dressing floor. The meat-free skulls 
are collected in drums in the in- 
edible products room. Head meat, 
such as tongues, temple meat and 
cheeks, are placed on long stem 
overhead hooks for trolley move- 
ment to the offal cooler. The same 
rail system has a spur connecting 
with the pluck workup table which 
is in line with the full hoist area on 
the dressing floor, thus serving to 
minimize walking by the paunch 
truck handler. 

After flooring operations are com- 
pleted, the carcasses are pulled with 
a fixed trolley bar to the half and 
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ABOVE: View of the 
stunning, dry land- 
ing and bleeding 
area and the two 
beds shows the high 


level of lighting in © 


the room, the walls 
of which are tiled to 
the ceiling. LEFT: 
Paunch is lifted onto 
stainless steel work- 
up table for separa- 
tion. BELOW: For the 
full hoist operations, 
the firm uses a sin- 
gle rail arrange- 
ment which con- 
serves space on the 
dressing floor. 


full hoist position. The firm uses the 
single rail system for full hoist work 
and this saves space, according to 
John Volz. 

After the carcass is on full hoist, 
the viscera are dropped into a 
paunch truck for inspection and 
distribution. The paunch is placed 
in an air lift which dumps it on the 
stainless steel separation table. The 
peck, intestines and covering fat 
are removed and chuted through 
narrow wall openings into product 
drums located in the inedible room. 
The stainless steel chutes have an 
open hoop end that prevents the 
product from overshooting the 
drum and dropping on the floor 
because the hoop stops the forward 
movement of the product. The 
drummed inedible material is picked 
up by a local renderer. 

The paunch is opened, flushed and 
deposited in a tripe scalder. The 





cleaned tripe and other edible 
items from the pluck are placed 
on trolley hooks for movement to 
the fancy meat cooler. 

After the hides are dropped, the 
carcasses are pushed from the sin- 
gle rail spurs into a powered section 
of the dressing rail. The carcass is 
moved to the splitting section where 
an operator on a LefFiell elevator 
platform rides down with it as he 
makes his split with a Kentmaster 
saw suspended from a Thor bal- 
ancer mounted to the platform frame. 
The hide dropper feeds the carcass 
into the chain so that the lead trol- 
ley is in front of the pusher finger 
and the second trolley is behind the 
next finger. 

The split sides then pass through 
a fixed spray which loosens blood 
for easy removal. They then move 
past the low and high washing, the 
shrouding and the weighing stations. 
The high washing platform is in 
back of the splitting platform. 

The air compressor for the wash- 
ing station is located on the steel 
I-beams which serve to support the 
overhead rails. 

A crew of nine is employed on the 
dressing floor and dresses about 12 
head per hour, says John Volz. 

The three-vat trolley and hook 
washing setup is also located on the 
dressing floor. An overhead rail ring 
supports two small electric hoists 
above the vats. The trolleys and 
hooks are placed on a frame attached 
to the hoist cable and are moved pro- 
gressively through the three-stage 
washing cycle. In the first stage an 
Oakite detergent is used for clean- 
ing and rust stripping, the second 
holds a hot water rinse and the 
third a rust-inhibiting oil dip. A 
batch of trolleys is cleaned in about 
15 minutes. 

The shrouded hot sides are moved 
into the 200-head chill cooler 
equipped with six Gebhardt ceiling 
units. The hot carcass room is the 
first unit in the cooler block forming 
the west side of the building. Chilled 
sides can be moved __ either 
into the breakdown cooler or the 
400-head sales cooler which is re- 
frigerated with eight ceiling units. 
The breakdown-fancy meats cooler 
forms the center of the refrigeration 
block. The chilled fancy meats are 
packaged in the breakdown cooler. 

The 46-ft. x 64-ft. sales cooler has 
27 rails and has a low third rail 
between each two high rails. After 
the carcasses have been selected for 
a customer, the sides are ribbed and 
the quarters hung on this low rail. 
The forequarters are hung as soon 
as ribbing is completed, while the 
hinds are poled down. Management 
reports that the low rail expedites 
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TWO HIGH rails are 
separated by a low 
rail which is used to 
assemble beef quar- 
ters in the proper 
order and ready to 
load for store and 
warehouse delivery. 
The ceiling units are 
mounted in the 
open space above 
the high rails. 











ELECTRIC motors 
and chain drums for 
lifts and droppers 
employed in the cat- 
tle slaughtering op- 
erations are mount- 
ed on the steel 
l-beams which sup- 
port the rail system 
in this area. Note 
unit heater located 
on the right wall. 


the assembling of orders since the 
carcasses are selected from entire 
cooler, placed on the low rails and 
then moved to the front of the room. 
The low rails are connected with 
LeFiell switches to the main scale 
out rail. There is no need to push 


BARRELS for the dif- 7 
ferent kinds of in- | 
edible material, © 
which are later © 
picked up by an out- © 
side renderer, are | 
set under chutes © 
from inedible room. 
The chutes terminate 
in hoops which pre- 
vent the product 
from sliding onto | 
the floor below. 


carcasses back and forth on the high 
rail to get the ones needed for an 
order, comments John Volz. 

The high rails also are intercon- 
nected with LeFiell switches pro- 
viding a continuous accumulation 

[Continued on page 19] 
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Effectiveness of 
Shipping Beef 
Via ‘Piggyback’ 
And Rail Cars 


IGGYBACK” or truck-trailers 
Prrsstea on flatcars offer a de- 

finite advantage in shipping 
freshly killed beef to market in that 
they can be driven directly from the 
rail yard to the wholesale or retail 
outlet, eliminating intermediate un- 
loading or warehousing and lessen- 
ing the chance of spoilage during 
the transfer operation. 

The foregoing opinion is one of 
many expressed by H. D. Johnson, 
R. W. Penney and R. F. Guilfoy, 
transportation specialists from the 
marketing research division of the 
Agricultural Marketing Service, who 
recently compared the performance 
of mechanically refrigerated rail 
cars and “piggyback” trailers-on- 
flatears in shipping beef from Lin- 
coln, Neb., to Philadelphia. A typi- 
cal water-ice car was also used in 
the test for control and performance 
comparison purposes. 

Mechanically refrigerated rail cars 
offer the same basic advantages as 
“piggyback” trailers, the specialists 
concluded. When functioning prop- 
erly, they are capable of maintain- 
ing the proper air and commodity 
temperature en route. They also 
proved to be considerably more ef- 
fective than water-ice cars. 

Following are details of the test 
procedure and the conclusions 
reached by the AMS transportation 
experts. 

MOLD TENDENCY: Freshly 
killed beef will maintain its bloom 
and quality longest when it is cooled 
quickly and held at a temperature 
between 31° and 35° F. At tempera- 
tures above 35°, the tendency of 
mold to develop on the surface of 
the meat increases. Therefore, trans- 
Portation equipment should be cap- 
able of maintaining the commodity 
at a temperature in the optimum 
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SIDE view of trailers used in study shows interior construction, including loading 
pattern and locations at which air and commodity temperatures were taken (A, 
B and C): 1) return air, 2) top doorway center line, 3) air blast, 4) bottom door- 
way center line, 5) bottom end center line, 6) wet bulb, 7) top bunker left side, 
8) top bunker right side, 9) top quarter length center, 10) top doorway center 
line, 11) top three-quarter length center, 12) top three-quarter length left 
side, 13) top end center line, 14) bottom bunker left side, 15) bottom bunker 
right side, 16) bottom quarter length center, 17) bottom doorway center line, 
18) bottom three-quarter length center and 19) bottom end center line. 
































INTERIOR construction of typical refrigerated car used in test is shown, including 
loading pattern and locations at which air and commodity temperatures were 
taken (A, B, C, D and E): 1) return air, 2) top doorway center line, 3) air blast, 4) 
bottom doorway center line, 5) bottom end center line, 6) wet bulb, 7) top bunk- 
er left side, 8) top bunker right side, 9) top quarter length center, 10) top door- 
way center line, 11) top three-quarter length center, 12) top three-quarter 
length left side, 13) top end center line, 14) bottom bunker left side, 15) bottom 
bunker right side, 16) bottom quarter length center, 17) bottom doorway center 
line, 18) bottom three-quarter length center and 19) bottom end center line. 


range between 31° to 35° Fahrenheit. 

A typical refrigerated car used in 
the test had a capacity of 75,000 lbs., 
a load limit of 80,600 lbs. and light 
weight, 55,400 lbs. It contained nine 
meat rails as well as floor racks. 
The inside length was 341 ft.; inside 
width, 7 ft. 7 in.; inside height, 6 ft. 
7 in, and inside volume, 1,727 cu. ft. 
Built in November of 1950, the car 
had rigid foam insulation, 7 in. in 
the floor and 6 in. in the sides, ends 
and the roof. 

The mechanical refrigeration unit 
in the car had a 2-cylinder engine 
using propane fuel, 8.5 to 13 hp. at 
2,700 rpm. Other features included 
an air-cooled, 12-volt starter and 
ignition system and a 2-cylinder 
compressor. The engine and com- 
pressor operation was continuous at 
either high or low speed. Cold air 
was blown under the floor racks 
and traveled up through these racks 
and also around the load through 
side- and end-wall flues. Then the 
air traveled over the top of the load 
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until it reached the return air grill. 

A typical trailer used in the study 
contained seven meat rails mounted 
lengthwise in the body. The inside 
length was 33 ft. 105 in.; inside 
width, 7 ft. % in.; inside height, 7 ft. 
2% in., and inside volume, 1,720 cu. 
ft. The body had 6 in. of rigid foam 
and glass fiber insulation in the floor, 
sides, ends and roof. 

GASOLINE ENGINE: Refrigera- 
tion was supplied by a mechanical 
unit mounted on the nose of the 
trailer. Other features of the unit 
included a 4-cylinder gasoline en- 
gine, liquid-cooled, with a 24-volt 
starter and ignition system. A 4- 
cylinder compressor was connected 
directly to the engine. The engine 
could start and stop automatically, 
depending upon temperature need. 
A cold air blast was at the top and 
air return was at the bottom of the 
unit, without any ducts for air dis- 
tribution inside the trailer. 

All of the beef used in the test 
was slaughtered two days before 
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spread between top and bottom gi 
and commodity temperatures than 
did the other cars and trailers, egpe. 
cially when standing still. Thy 
spread is typical of water-ice cay 
which have no air-circulating fan, 
and depend entirely upon conyee. 
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loading and held in the chilling 
room, so that the meat for each car 
and trailer would be approximately 
the same temperature at the time 
of loading. Temperatures of a ran- 
dom sample of the carcasses were 
taken with a hand thermometer be- 
fore loading. 

Each car and trailer was loaded 
with 96 forequarters and 96 hind- 
quarters of beef. The thermostats 
of the mechanical refrigerating units 
were set at 34° F. Air and commodi- 
ty temperatures inside each vehicle 
were obtained during transit by 
thermocouples; the temperature-in- 
dicating instrument was mounted in- 
side the caboose. 

Thirteen commodity, five air and 
one wet bulb (for humidity) tem- 
peratures were taken for each load 
at train stops en route to the Phila- 
delphia destination. 

CANVAS COVER: Temperatures 
of a random sample of the carcasses 
taken with a hand thermometer in 
the plant before loading ranged 
from 36° to 52° F. The loading of 
the cars and trailers at the Lincoln 
plant proceeded smoothly. A canvas 
covering was used between the 
plant door and the car door to keep 
the inside of the car and the beef 
cool while loading. The shipment ar- 
rived in Philadelohia after an in- 
transit time of 76% hours. 

The performance of the typical 
refrigerated rail car described pre- 
viously was very good, according to 
the AMS specialists. The beef, after 
being loaded into the car, had a 


maximum temperature of 46.0° F. 
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CHART illustrates 
average air and 
commodity temper- 
atures in the typi- 
cal mechanically 
refrigerated rail 
car used in the 
study. This partic- 
ular car performed 
well en route, 
maintaining both 
proper air and 
commodity  tem- 
peratures up fo its 
destination. 
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at the top and 43.5° F. at the bot- 
tom. By the second day of the trip, 
this car lowered the maximum beef 
temperature below 35° and held the 
maximum temperature below that 
point for the remainder of the trip. 
The average commodity tempera- 
tures ranged from 32° to 35°, with 
only a 2° spread between top and 
bottom of the beef. 

The study says that some inter- 
ference with the electronic tempera- 
ture indicator of the trailer de- 
scribed previously was noted dur- 
ing the trip, probably because of 
static from the electrical system of 
its refrigerating unit. As a result, 
there were no temperature readings 
recorded for some locations during 
the course of the trip. 

However, the readings taken show 
that the commodity temperature in 
certain locations of the load was 
higher than desired. During the last 
three days of the trailer trip—from 
Galesburg, IIl., to Philadelphia—the 
maximum commodity temperatures 
varied between 37.5° and 45° F., 
higher than the desired maximum 
temperature of 35°. 

NO DUCTS: The maximum com- 
modity temperatures occurred - at 
positions near the end of the trailer. 
Temperatures were probably higher 
at these positions because there 
were no ducts to distribute cold air 
to the rear of the vehicle. This situa- 
tion might be improved by blowing 
part of the cold air from the refriger- 
ating unit to the rear of the trailer 
through ducts. 

The water-ice car had a greater 


tion for air movement in the ca 

An extreme temperature rise o¢. 
curred in the water-ice car d 
the six hours immediately afte 
loading, while the car was stationary 
in the yards at Lincoln, Neb. Othe 
sharp rises in temperature coincide 
with times during which this ey 
was stationary at yards. Maxim 
commodity temperatures fluctuated 
between 37° and 49°. 

During most of the time in transit 
the relative humidity in the ice cy 
was between 70 and 80 per cent 
while all of the mechanically refrig. 
erated cars and trailers had relative 
humidity ranges between 83 and 1) 
per cent. 

The packing plant at Lincoln was 
so designed that the cars and trailer 
could be loaded directly through the 
plant door into the car. This featur, 
together with use of the canvas 
cover between the plant door and 
the car door, kept both the car in- 
terior and the meat cool durin 
loading. The arrangement is a coi 
siderable improvement over loat- 
ing operations where an open Ioad-| 
ing dock allows warm outside 4 
to enter the car or trailer, 
ing to the experts who cond 
the shipping test. 


California to Publish 
Humane Rules This Fall 


The California Department of A 3 
riculture has announced that it® 
working on regulations designed 
implement the humane slaughter bil 
(S-279) enacted by the 1959 legisl- 
ture and approved by Gover 
Brown. The department plans # 
publish the regulations this fall 
to make copies available to all a 
sons interested. 

The California humane slaughie 
law requires that the state dire¢ 
of agriculture, not later than Deceft 
ber, 1959, shall issue rules and re 
lations regarding methods of slaugh 
ter that the state will consider 1 
mane. The department’s rules @ 
required to conform, insofar as pt 
sible, with humane slaughter re 
tions issued by the U. S. Secretary 
Agriculture. 

Meat packers who wish to 
their products to any California st 
agency will have until July 1, 1% 
to install the proper equipment # 
adopt such state approved humal 
methods of animal slaughter. 
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ottom air Volz Builds in St. Louis coolers ‘are tiled to ceiling height. 
res than iContinued fide page 161 The outside wall of the kill de- 
aS, eSpe- j - : pag : partment is pierced by large glass 
ill. This which is approximately 100 feet in block windows equipped with steel 
~ice cangg total length. : hinged frames. 

ting fans The cooler scale is located in front The company, which was organ- 
of the glass-walled shipping office ized in 1891, is now operated by the 
from which both shipping dock and third generation of the Volz family. 


rise oc. Mm Sales cooler operations can be ob- Brothers John and Arthur manage 
wr during served. Exit from the cooler is made 


ly after Via a Jamison cooler door. 

tationary Underneath the loading dock, the 

eb. Other outer wall of which is equipped with 

coincided louvers, is located the firm’s com- 

this ey Pressor room housing two Frick 

Viaximun compressors rated at 75 tons, liquid 

luctuated receiver, accumulator, hot water 

boiler and storage tank. A Frick a EF +. « 

evaporative condenser is located in f - 7 Sey BROTHERS John and Arthur Volz dis- 

an area on the roof. ey one cuss day's activities at the beef plant. 
Styrofoam insulation has been 8 


convee. 
the car, 


in transit, 


1e ice car 





* Tae used throughout the plant and walls : # He : 1s ceiling coolers by Advanced Engi- 
d relative of the work rooms, loading dock and me ie hit neering Corp., and cooler doors by 
3 and 10) — 5: - Jamison Cold Storage Door Co. 

coln was Ean, 5 an ) ; ie | 26th NRA Convention to 

id trailers ~ ae Open Nov. 6 in Florida 
rou F iN e | A “Report to the Membership” by 
s Ic 2 ; Robert J. Fleming, National By- 
door al Products, Inc., Des Moines, presi- 


dent of the National Renderers As- 
sociation, will open the NRA’s 26th 
annual convention at 8:30 a.m. Fri- 


e car in- 


1 during 


is - ° ‘ i day, November 6, at the Hollywood 
er 4 : : fis Beach Hotel, Hollywood Beach, Fla. 
. | Put 2 John H. Haugh, Tucson Tallow 


itside 4 : 
a Co., Tucson, Ariz., second vice 
, accor 


ee wai ¥ a ' ” al president of the NRA, will follow 
; c Fleming with a discussion of the 
WORKING on elevator platform, the “South American Market Develop- 

carcass splitter rides with his cut. ment Program.” Also scheduled for 

| Friday is a panel discussion on “Plant 
i ' the plant, uncle John is the cattle Construction, Expansion, Moderniza- 

Fall 5 buyer and cousin Martha is office tion and Addition and Replacement 


nt of Ag ; manager. Arthur’s son John is the of Equipment.” 

that #24 fourth generation member of the Topics to be presented on Satur- 
signed tH : family now actively engaged in the day, November 7, include “Quality 
ighter bil ELECTRIC hoists mounted on rail ring plant’s operation. Control and Laboratory Operation,” 
59 legisa-m DOVE trolley cleaning vats are used Equipment credits: All the pack- “Better Accounting Practices,” “Sel- 


Governim '© lower the trolleys successively inghouse equipment was furnished ling to the Feed Manufacturer” and 
plans into the containers which hold the by R. W. Tohtz & Co.; refrigeration “Rendering Industry Research and 
s fall aa detergents, rinse and protective oil. equipment by Frick Co. and unit Market Potential.” 


o all per 


ae ae - eam) || @ | BRINE PUMP fo- pumping hams or bacon 


n Decent 
and reg 





of slaugh ies e a The new Simplex Pump ELIMINATES all mov- 6. Tank can be used for mixing brine. 

sider hi s ite ing parts that cause delay and repairs. 7. Glass gauge at base indicates contents and 

rules a a it is guaranteed to be 30% FASTER than lets you know when tank needs refilling. 
other brine pumps. 8. A SIZE TO MEET YOUR NEEDS . . . 20-gallon, 

ar as po Tank is made of %-inch No. 316 stainless 40-gallon, 75-gallon or 150-gallon . .. or 

er regu : steel plate and WILL LAST A LIFETIME. made to your specifications. 

-cretary Has Air-intake filter. 9. EASY TO OPERATE . . . simply open the air 


A 3-inch opening at top provides easy ac- valve and begin pumping. 


oo cess for INSPECTION as well as convenient 10. USE AS MANY OPERATORS AS YOU NEED 
sh to se filling. . +. simply by lengthening the outlet pipe. 
ornia st 
ly 14 ‘ THE SIMPLEX BRINE PUMP has been approved by the U. S. Department of Agriculture. 
aia Territories open for distributorship .. . for further information and price list write to: 

d humal ; 1348 DARLING STREET 
un "2 THE SIMPLEX PUMP CO. 32s8"5;" 
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ALL MEAT... output, exports, imports, stocks 




























Meat Production Up More; Cattle Kill Rises 


Meat production continued to rise in the second week following the 
holiday period, as volume of output under federal inspection rose to 
442,000,000 Ibs. from 429,000,000 Ibs. in the previous week. Most gen- 
erally, production falls back after a holiday build-up in animals 
ready for slaughter. Slaughter of cattle rose moderately from the 
previous week and numbered about 7 per cent larger than a year 
earlier. Calf kill gave indications of beginning to edge closer to num- 
bers last year. Hog slaughter also continued to rise and numbered 
well over 200,000 head larger than last year. Estimated slaughter and 
meat production by classes appear below as follows: 























Sept. 26, 1959 
Sept. 19, 1959 .........0. eee eeee 93 
Sept. 27, 1958 





BEEF PORK 

Week Ended ber Product (Excl.lard) 
M‘s Mil. Ibs, Number Production 

eS ee 380 220.8 1,460 194.8 

Ss ED ibn wins Kb pe oo woia oo 370 214.2 1,410 188.9 

STE “warwig 05-4 9.3 a0 < 0.0 eae 0 356 204.8 1,249 166.9 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. ibs. Number Production PROD. 
M‘s Mil. tbs, Mil. tbs. 

12.2 300 13.8 442 

11.2 315 14.5 429 

12.9 232 10.6 395 


1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 


1950-59 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND Y'ELD (LBS.) 

Week Ended CATTLE Gs 

Live Dressed Live Dressed 
Was BOD is oidckin ca ddicws ess 1,020 581 230 133 
eS SR one er 1,015 579 231 134 
i 8 er eee rie 1,006 575 229 134 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
ke err Sei 205 116 95 46 ~ 49.6 
Sept. 18, 1BBO 2... .cccsccccseees 215 120 95 46 — 48.0 
SS eee Pere 206 116 94 46 13.7 39.1 






































Establish New Mexico Group 
To Publicize Meat In State 

A statewide meat promotion or- 
ganization has been established in 
New Mexico in cooperation with the 
National Live Stock and Meat Board. 
The group will help supervise beef, 
lamb and pork publicity in the state, 
W. I. Driggers, president of the New 
Mexico Cattlegrowers Association, 
pointed out. 

The organization includes repre- 
sentatives from meat retailers, meat 
packers, stockyards, wool-growers 
and extension service, as well as 
the cattle growers, restaurant and 
Farm Bureau associations. 

“We hope to assist in working 
with the National Live Stock and 
Meat Board of Chicago in develop- 
ing meat promotion programs, not 
only in New Mexico, but throughout 
the country,” Driggers said. “A rep- 
resentative organization of this kind 
has long been needed in the state 
in order to coordinate meat promo- 
tion programs and to increase the 
consumption of all red meats.” 

Activities of the National Live 
Stock and Meat Board and the state 
committee will be financed by a 


20 












voluntary deduction of 2c per head 
on cattle, 2/3c per head on sheep 
and 2/5c per head on hogs when 
they go to market. The funds 
will then be matched by packers 
and the American Meat Institute. 


Oregon Reports on Slaughter; 
Short of Meat Inspectors 

Slaughter during the first seven 
months of 1959 in Oregon plants 
under state meat inspection totaled 
157,113 head. The kill consisted of 
59,749 cattle, 7,185 calves, 8,632 
sheep, 79,518 swine, 444 goats and 
1,585 horses. 

The Oregon state department 
of agriculture said condemnations 
numbered 585 animals, or 37/100th 
of 1 per cent. The breakdown on 
condemnations were: cattle, 296; 
calves, 7; sheep, 166; swine, 104; 
goats, four, and horses, eight. 

Dr. M. L. Houston, assistant su- 
pervisor of state meat inspection, 
said that in spite of the seven-man 
increase in the inspection force in 
the last two months, the department 
was “hard put” to find enough 
manpower within budget limitations 
to meet existing needs. 


Cattlemen In Denver Decide 
Not Time For Grade Changes 

The beef grading study committee 
of the American National Cattle- 
men’s Association, called by Chair- 
man Dean Brown to consider sug- 
gestions that the ANCA arrange an 
industry-wide meeting to study re- 
alignment in federal grade standards, 
concluded in the recent Denver 
conference that: 

Current acceptance of beef at 
prices relatively higher than other 
red meat makes this an inopportune 
time to disturb grades, and grading 
may be helping beef popularity. 

If grade adjustments are made 
they should promote welfare of 
producers and reward growers of 
animals with high ratio of lean to 
fat and bone and various other qual- 
ity factors. — 

Changes should be based on re- 
search which, at the request of the 
ANCA, is under way but still in- 
complete. (Expanded research was 
strongly urged.) 

There is no assurance that putting 
part of Good grade up into Choice 
or moving part of Choice up into 
Prime, as has been proposed, would 
alleviate the surplus fat problem. 
(The range of degree of fat, wher- 
ever the lines are drawn, would 
undoubtedly continue, as would th 
“liner” problem.) 

With no new facts to go on, an 
inter-industry meeting at this time 
seems premature. 


Meat Index Down Moderately 

Meat prices declined moderately 
in the week ended September 22, ac- 
cording to the Bureau of Labor Sta- 
tistics price index. The average 
wholesale price index on meats for 
the period at 100.8 was down one 
percentage point from its recent high 
of the previous week. 


U. S. LARD STOCKS 

Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non- 
refrigerated, on August 31, 1959 to- 
taled 100,300,000 Ibs. This volume 
compared with 135,600,000 Ibs. in 
stock on July 31 and 49,827,000 Ibs. 
at the close of August last year. 


CHICAGO LARD STOCKS 


Stocks of drum lard in Chicago on 
September 25 totaled 14,736,379 lbs. 
according to the Board of Trade. Of 
this volume, 5,637,160 Ibs. were 
prime steam and 9,099,219 lbs. were 
dry rendered lard. 
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PROCESSED MEATS 


SUPPLIES 





Future For United States Tallow In Japan Faces 
Stiffer Competition From Australia, New Zealand 


HE United States, long the major 

supplier of beef tallow to Japan, 
is facing the possibility of increased 
competition from Australia and New 
Zealand, the Foreign Agricultural 
Service has revealed. The Japanese 
like U.S. tallow and its price is com- 
petitive in the world markets, but 
such imports are still restricted as 
they were when Japanese foreign 
exchange reserves were low. On the 
other hand, tallow imports from 
Australia and New Zealand come in 
under a much less restrictive part of 
the Japanese import program. 
Therefore, the two countries have 
been able to enlarge their share of 
the Japanese tallow market. 

Most of the tallow Japan buys is 
used for soap. Soap production in 
1958 totaled nearly 772,000,000 Ibs., 
an increase of 71 per cent over the 
1951-55 average. Before the end of 
the Japanese fiscal year (April 1958- 
March 1959), dollar allocations for 
tallow imports were exhausted. 
Japanese importers were forced to 
increase their orders for Australian 
and New Zealand tallow during the 
last quarter of the year although the 
price was higher than the U.S. price. 

Japan has bilateral trade agree- 
ments with both Australia and New 
Zealand which provide for tallow 
imports. During the fiscal year end- 


ing March 1960, such imports by Ja- 
pan may reach a volume of 40,000,- 
000 Ibs. 

Japan imports tallow under two 
systems, Automatic Approval (A.A.) 
and Foreign Exchange Allocation 
(F.A.). Under the A.A. system, im- 
ports are licensed without a value 
limit for any commodity on the A.A. 
list. The only limit is the total A.A. 
allocation. Beef tallow from Aus- 
tralia and New Zealand is imported 
under this system. In contrast, the 
F.A. system restricts the amounts of 
imports by quantity, as well as by 
source of imports. Tallow from the 
U.S. and Canada is imported under 
the F. A. system. 

According to Japanese statistics, 
Japan bought 253,000,000 Ibs. of in- 
edible tallow from abroad during 
the calendar year 1958. Of this total, 
223,000,000 Ibs. were U.S. tallow, 
and a little over 10,000,000 lbs. were 
Canadian. Thus, total purchases 
under the F.A. system reached 87 
per cent of all tallow imports. Of the 
remaining 32,500,000 lbs. bought in 
1958, Australia supplied 18,000,000 
lbs. and New Zealand furnished more 
than 14,000,000 Ibs. 

Japanese soap manufacturers have 
been able to persuade the govern- 
ment to raise import allocations 
for the 1959 fiscal year to 300,000,000 


Ibs. Of this, 260,000,000 lbs. will be 
under the F.A. system and 40,000,000 
Ibs. will be under the A.A. system. 
This plan could change if demand 
expands more rapidly than expected, 
since it represents the Japanese 
government’s estimate of needs for 
the current fiscal year. Japan sched- 
uled imports of 108,400,000 Ibs. at the 
beginning of the 1958 fiscal year, but 
as consumption exceeded estimates, 
actual imports rose to more than 
272,000,000 Ibs. 

Japanese soap manufacturers have 
stated that they recognize the high 
quality and reasonable price of U.S. 
beef tallow as compared with that of 
other countries and will give prefer- 
ence to the U.S. product as long as 
F.A. funds last. In view of the lower 
U.S. prices, it appears that the 
Japanese government intends to al- 
locate most of its F.A. purchases to 
the United States. 

Thus, the United States is current- 
ly maintaining its position as the 
main supplier to the Japanese mar- 
ket. However, the U.S. tallow pro- 
ducers must not overlook the fact 
that Australia and New Zealand are 
capable of increasing their exports 
to Japan. 

Australia’s tallow output is rising 
rapidly because favorable beef prices 
abroad have given impetus to its 
livestock industry. New Zealand’s 
production, however, seems to have 
leveled off after a sharp rise during 
the last couple of years. 





DOMESTIC SAUSAGE 


CHGO. WHOLESALE 





Sheep casings: (Per hank) 
Pork sausage, bulk del 1b) SAUSAGE CASINGS 96/98 - MBE. ewer cies 5.35@5.45 
sa e, bulk, cl, ah: MIRIAM a a. I i eee es 

in 1-1b. roll ........ 321% @ 341% SMOKED MEATS C.ck aeheee ated Se sate jtiano a aha 1.00@4.28 
Pork saus., sheep cas., Sept. 30, 1959 facturers of sausage) DEE MH i. PK 3.65@3.75 

in 1b. package ....48 @55 Hams, skinned, 14/16 Ibs. Av.) Beet rounds st ge 18/20 mm. ............ 2.70@ 2.80 
Franks, sheep casing, SA et + laden i Oi ea ba eens, Soren, See +++ ES 16/18 mm. ............ 1.35@ 1.50 

in 1-lb. package ..... 61% @71 Hams, skinned, 14/16 a a sa =a = eaies = 
Franks, skinless, ready-to-eat, wrapped .... ° Ge siyet f 

om. pacing... 49 Hams, skinned, 16/18 Ibs., Clear, 38/40 mm. ....1.10@1.25 CURING MATERIALS 
Bologna, ring, bulk ..47 @50 oe Re ae ae 43 Clear 44 mm./up ....1.85@2.00 Nitrite of soda, in 400-Ib. Cwt. 
Bologna, a.c., bulk ....4012@43 Hams, skinned, 16/18 Ibs., Not clear, 40 mm./dn. . 75@ 80 bbls., del. or f.o.b. Chgo $11.98 
Bologna, a.c., sliced ready-to-eat, wrapped .... 44 Not clear, 40 mm./up.. 85@ 90 Pure refined gran. 

6, 7-oz. pack. doz. ..2.61@ 3.60 Bacon, fancy, de-rind, Beef weasands: (Each) nitrate of soda ......... 
Smoked liver, n.c., bulk 4514 @54 8/10 lbs., wrapped ...... 33 No. 1, 24 in./up ...... 10@ 12 pure refined powdered nitrate 
Smoked liver, a.c., bulk 36 @44 Bacon, fancy sq. cut, seed- No. 1, 22/in./up ...... 7@ 10 B.S 
Polish sausage, less, 10/12 lbs., wrapped .. 30 Beef middles: @er set) Salt, paper sacked, f.o.b. 

self-service pack. ....58 @73 Bacon, No. 1, sliced 1-Ib heat Ex. wide, 2% in./up ..3.60@3.85 Chgo. gran. carlots, ton. .. 30.50 
New Eng. lunch spec. 60 @65 seal self-service pkg. .... 44 Spec. wide, 2%-2% in. .2.45@2.60 Rock salt in 100-Ib. 

New Eng. lunch spec., Spec. med. 1%-2% in. .1.85@2.00 bags, f.0.b. whse., Chgo. . 28.50 
sliced, 6, 7-0z., doz. ..3.84@ 4.92 SPICES Narrow, 1% in./dn. ..1.15@1.30 Sugar: 

Olive loaf, bulk ...... 4414 @54 Beef bung caps: (Each) Raw, 96 basis, f.o.b. N.Y. .. 6.55 

O.L. sliced, 6, 7-0z., doz. 2.85@ 3.84 (Basis Chicago, original bar- Clear, 5 in./up ...... 30@ 34 _ Refined standard cane 

Blood and tongue, n.c. 66 @70 rels, bags, bales) Clear, 4%-5 inch .... 22@ 27 gran., delv’d. Chgo ...... 9.40 

Blood, tongue, a.c. ....45144@66 Whole Ground Clear, 4-4% inch .... 15@ 17 packers curing sugar, 100- 

Pepper loaf, bulk ...... 48 @66 kernel for saus. Clear, 3%-4 inch .... 12@ 15 Ib. bags, f.0.b. Reserve, 

P.L. sliced, 6-0z., doz. 2.78@ 3.84  All-spice, prime .... Beef bladders, salted: (Each) Lins leet DS ics as ose ws 8.85 

Pickle & Pimento loaf ..41 @54 Resifted .......... 99 «1.01 7% inch/up, inflated .. 21 =Dextrose, regular: 

P&P loaf, sliced, Chili pepper ........ 53 614-7 inch, inflated .. 12 Cerelose, (carlots, cwt.) .... 7.61 

6, 7-0z., dozen ...... 2.78@ 3.60 Chili powder ....... 53 544-61 inch, inflated .. 14s Ex-wareh Chicago ...... 7.76 

Cloves, Zanzibar .... 58 63 = bear ba ® borg 
Ginger, Jam., unbl. . 48 54 mm./down ......... fs A 
DRY ee Mace, fancy Banda .. 3.30 3.90 29/32 mm. ........... 4.85@5.00 SEEDS AND HERBS 
Qcl., Ib.) West Indies ...... pre ae 3.25@3.35 (icl., Ib.) Whole Ground 
erat ch. hog ones -1.03@1.05 East Indies ...... eee (te ee 2.50@2.75 Caraway seed ...... 25 30 
64@66 Mustard flour, fancy 43 98/42 MM. 2... cscceees 2.35@2.45 Cominos seed ....... 51 56 
BR dsecteecsites 2 38 Hog bungs (Each) Mustard seed 
West Indies nutmeg. .. 2.05 Sow, 3% inch cut ........ 62@64 GOMGT occ psiiccccons 23 
Paprika, Amer. No. 1 55 > 84 in. cut ....... 53@57 yellow Amer. ...... 17 
Paprika, Spanish ... 90 Large prime, a hag ieargsitey oS Cee ee ero 40 49 
Kariie 63 Med. prime, 34 in. ...... ’ 
Soo Te a een gsted akon 16@22 Morocco No. 1 20 
Red, No. 1 ........ Ra 58 Middles, cap off ........ 65@70 Marjoram, French 54 63 
MED i ck vase crind< 64 69 Hog GRIPS... ccicccccccsse 7@10 Sage, Dalmatian, 
WE sk bs sec caasn 48 52 Hog runners, green ...... 20@25 tS Sry ere 56 66 
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FRESH MEATS... Chicago and outside 





CHICAGO 


Sept. 29, 1959 


CARCASS BEEF 


Steers, gen. range: (carlots, lb.) 


4214 @43 


Ccmmercial cow .... 
Canner-cutter cow .. 


PRIMAL BEEF CUTS 


Prime: (Lb.) 
Rounds, all wts. 55 
Tr. loins, 50/70 (Icl) 96 @ 1.05 
Sq. chux, 70/90 ....391%2@40 
Arm chux, 80/110 ...38 @38% 
Ribs, 25/35 (cl). 64 
Briskets (icl) 

Navels, No. 1 
Flanks, rough No. 
Choice: 
Hindatrs. 5/800 
Foreqtrs. 5/800 
Rounds, 70/90 Ibs. 
Tr. loins, 50/70 
Sq. chux. 70/90 .... 
Arm chux, 80/110 
25/30 (cl) 
30/35 (cl) 
Briskets (icl) 
Navels, No. 1 
Flanks, rough No. 
Good, (all wts.): 


@ 
@73 


COW, BULL TENDERLOINS 


C&C grade, fresh Job lots 
Cow, 3 Ibs./down ..... 1.00@ 1.05 
Cow, 2/6 TRB > oc. vcceces 1.15@1.20 
Cow, 4/8. the. ........ 1.30@1.35 
Cow, 5 Ibs./up ....... 1.35@1.40 
Bull, 5 lbs./up ....... 1.35@1.40 


CARCASS LAMB 


Got prices, — 

Prime, 45 
Prime, 

e, 
Choice, 
Choice, 
Choice, fd 
Good, all wts. ........ 37. 00 @ 40.00 


BEEF PRODUCTS 


(frozen, carlots, lb.) 
Tongues, No. 1, 100’s 
Tongues, No. 2, 100’s 
Hearts, regular 100’s .. 
Livers, regular, 35/50’s 
Livers, selected, 35/50s 
Tripe, cooked, 100’s 
Tripe, scalded, 100’s . 
Lips, unscalded, 100’s 
Lips, scalded, 100’s ... 
Melts 
Lungs 100’s 
Udders, 100’s 


FANCY MEATS 


Beef tongues: 
corned, No. 1 
corned, No. 2 

Veal breads, 6/12 oz. 
12 oz./up 

Calf tongues, 1-lb./dn. 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat. (Lb.) 
barrels 45 
Bull meat, boneless, 
4914 


35 


85/90%, barrels 41 
Boneless chucks, 

barrels 45%, 
Beef cheek meat, 

trimmed, barrels .... 33 
Beef head meat, bbls. . 28 
Veal trimmings, 


boneless, barrels . 414% @42 


VEAL SKIN-OFF 
(cl carcass price cwt.) 
Prime, 90/120 55 
Prime, 120/150 
Choice, 90/120 
120/150 


Cull, 60/125 


BEEF HAM SETS 


Insides, 12/up, Ib. 58n 
Outsides, 8/up, Ib. .... 56n 
Knuckles 7% up, Ib. .. 58n 


n-nominal, b-bid, a-asked. 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): 
STEER: 


Choice, 6-700 Ibs. 
Good, 5-600 Ibs. 
Good, 6-700 Ibs. 
Stand., 3-600 Ibs. 


cow: 


Commercial, all wts. ..... 34.00 @ 36.00 
Utility, all wts. .......... 33.00 @ 35.00 
30.00 @ 33.00 
41.00 @ 43.00 


(Skin-off) 
54.00 @ 57.00 
53.00 @55.00 


Canner-cutter 
Bull, util. & com’l. 


FRESH CALF: 
Choice, 200 Ibs./down ... 
Good, 200 Ibs./down 


LAMB (Carcass): 
Prime, 45-55 Ibs. 
Prime, 55-65 Ibs. 
Choice, 45-55 Ibs. 
Choice, 55-65 Ibs. 


Good, all wts. ........... 40.00 @ 44.00 


FRESH PORK (Carcass): 
120-180 Ibs., 


LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 


PICNICS: 
HAMS: 


12-16 Ibs. 
16-18 Ibs. 


22 


Sept. 29 


40.00 @ 43.00 


46.00 @ 49.00 
46.00 @ 49.00 
46.00 @ 49.00 


(Smoked) 
OD. seen Wub wade sien. 31.00 @ 33.00 


San Francisco No. Portland 


Sept. 29 Sept. 29 


$47.60 @ 48.00 


42.00 @ 43.00 41.00 @ 43.00 


35.00 @ 38.00 
33.00 @ 35.00 
31.00 @ 33.00 
38.00 @ 40.00 


36.00 @ 38.00 
34.00 @ 36.50 
30.00 @ 34.50 
42.00 @ 44.00 


(Skin-off) 
None quoted 
50,00 @52.00 


(Skin-off) 
46.00 @ 50.00 
44.00 @ 48.00 


None quoted 
None quoted 
41.00 @ 43.00 
41.00 @ 42.00 
38.00 @ 42.00 


41.00 @ 42.00 
None quoted 
41.00 @ 42.00 
None quoted 
38.00 @ 41.00 


(Packer style) (Shipper style) (Shipper style) 
U.S. No. 1-3 None quoted 


None quoted 23.50 @ 25.00 


48.00 @ 52.00 
52.00 @ 54.00 
46.00 @52.00 


(Smoked) 
32.00 @ 36.00 


47.00 @51.00 
47.00 @51.00 
47.00@51.00 


(Smoked) 
30.00 @ 35.00 


46.00 @ 50.00 
43.00 @ 46.00 


46.00 @ 49.00 
45.00 @ 49.00 





NEW YORK 


Sept. 29, 1959 


CARCASS BEEF AND CUTS 


Steers: (non-locally dr., Ib.) 
Prime, care. 6/700 ..none qtd. 
Prime, care. 7/800 ... 

Choice, care. 6/700 .. 

Choice, care. 7/800 . 
Good, care. 5/600 ... 
Good, care. 6/700 ... 
Hinds, pr. 6/7 
Hinds, ch. 
Hinds, ch. 
Hinds, gd. 
Hinds, gd. 7, 2 

Prime steer: Coeally erie ad 
Hindatrs. 600/700 . 61 
Hindgqtrs. 700/800 ....62 os 
Hindatrs. 800/900 1.59 @65 
Rounds, flank off, cut 


143% @45% 
143% @ 451% 


Rounds, diamond 
bone, flank off 
Short loins, untrim. . 
Short loins, trim 
Flanks 
Ribs (7 bone cut) .... @66 
Arm chucks @43 
Briskets @41 
Plates @20 
Choice steer: 

Hindatrs. 600/700 .... @60 
Hindatrs, 700/800 .... @59 
Hindatrs. 800/900 .... @56 
Rounds, flank off, 

cut across 52% @58 
Rounds, diamond 

bone, flank off .... @59 
Short loins, untrim. .. @80 
Short loins, trim .... @105 
Flanks, @20 
Ribs (7 bone cut) .. @60 
Arm chucks @43 
Briskets,. @41 
Plates 144% @19 


53% @59 
-82 @1.08 


FANCY MEATS 
dcl prices) 
Veal breads, 6/12 oz. 
12 oz./up 
Beef livers, selected . 
Beef kidneys 
Oxtails, %-lb., frozen 


CARCASS LAMB 
(Local ewt.) 
Prime 45/dn. 
Prime 45/55 
Prime 55/65 
Choice 45/dn. 


Choice 45/ dn. 
Choice 45/55 
Choice 55/65 


VEAL—SKIN OFF 
(Carcass prices) (non-local) 
Prime 90/120 


Choice 9/120 
Choice 120/150 
Good 90/down 


Stand. 90/down .... 
Stand. 90/150 

Calf, 200/dn. ch. ... 
Calf, 200/dn. gd. 


Calf, 200/dn. std. ... 43.00@46.00 





PHILA. FRESH MEATS 
Sept. 29, 1959 


STEER CARCASS: (Local, Ib.) 
45 


5 
Hinds., ch., 140/170 .. 


Hinds., gd., 140/170 .. 
Rounds, choice 
Rounds, good 

Full loin, choice 
Full loin, good 

Ribs, choice 

Ribs, good ... 
Armchucks, ch. 
Armchucks, gd. 


STEER CARCASS: 


Hinds., ch., 140/170 ..55 
Hinds., gd., 140/170 
Rounds, choice 
Rounds, good 
Full loin, choice 
Full loin, good 
Ribs, choice 
Ribs, good 
Armchucks, 
Armchucks, gd. 
VEAL CARC: LB.: 
Prime, 90/150 . 
Choice, 90/150 ... 


LAMB CARC: LB.: 
Prime, 30/45 
Prime, 45/55 
Choice, 30/45 


..46@49 
..46@49 
. .46@49 


CHGO. PORK SAUSAGE 
MATERIAL—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels ... 11 
50% lean, barrels .... 12 
80% lean, barrels ... 33 
95% lean, barrels .. 40 

Pork, head meat 27 

Pork cheek meat, 

32 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: del. Ib.) 
Reg., loins, 8/12 @50 
Reg., loins 12/16 .... 

Boston Butts, 4/8 .... 
Spareribs, 3/down ...43 
Spareribs, 3/5 34 
Skinned hams, 10/12 ..37 @39 
Skinned 2 ag F 12/14 ee 


Hog sides, 1 

NEW YORK: 
Loins, 8/12 Ibs. 
Loins, 12/16 lbs. 
Hams, sknd., 12/16 
Boston butts 4/8 
Regular picnics, 4, 
Spareribs, 3/down 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Sept. 29, 1959 
Hams, skinned 10/12 .. 
Hams, skinned, 12/14 .. 
Hams, skinned, 14/16 .. 
Picnics, 4/6 Ibs. 
Picnics, 6/8 Ibs. 
Pork loins, boneless ... 
Shoulders, 16/dn., loose 
(Job lots, Ib.) 
Pork livers 
Tenderloins, 
Neck bones, bbls. 
Ears, 30’s 
Feet, s.c., bbls. 


BaSSeas 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, Sept. 30, 1959 
Choice steer, 6/700 . .$41.75@42.2 
Choice steer, 7/800 .. 41.75@42.25 

Choice steer, 8/900 . 40. 

Good steer, 6/800 .. : 40. 00 @ 40.50 
Choice heifer, 5/700 . 40.50 
Good heifer, 5/700 .. 39.00 

Denver, Sept. 30, 1959 

Good steer, 5/700 .... 41.50 
Good steer, 7/800 40.00 
Choice heifer, 5/700 .. 40.00@41.00 
Utility cow 30.00 
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_PORK AND LARD... Chicago and outside 
















































































































CHICAGO PROVISION MARKETS MARGINS CHANGE UNEVENLY THIS WEEK 
rm ou . f (Chicago costs, credits and realizations for Monday and Tuesday) 
rom the National Provisioner Daily Market Servic st: : : : : : . 
F y e Shifts in pork prices in their relationship to live hog 
CASH PRICES costs, presented an erratic pattern in cut-out margins. 
. 118 (Carlot basis, Chicago price zone, Sept. 30, 1959) Margins on light hogs plunged downward to their 
es SKINNED HAMS BELLIES broadest minus positions in weeks, while those on 
HOP era. or trom |, Frown EEA. or fresh |, Frown “| mediumweights worked upward and those of heavies 
Pees cccetes 18/14 6... 34 1 eae W905 cs sts 18 fell back slightly. 
RRR 7757 Sperone 17@17% ...... 10/12 ....17@17% 
anna ee avegaie on... 32 17@17%4 ...... 12/14 ....17@17% —190-390 the.— —220-240 Ibs.— —240-270 Ibs.— 
ee aes oe .  O/9O. SR OMIT... ies Value 
Otiue ow. ............ 20/22.,.......32  164@17 ...... 
pee LC | ee eee 2 per per _ 
@51.00 alia haa 25/ eo 30 ° aliv: poo - Y 
SOE owen ee SEBO eee eee 20/25 ....... 18 
oon Biss... 25/up, 2s in ...... See FADS se ae iene Lean cuts. --...-++-+. $10.90 $15.79 $10.51 $14.87 $ 9.84 $13.85 
. at cuts, lard .. a 0 " / i 46 4. 
@49.00 PICNICS 6. ON ee ree Ribs, trimm., etc. ..... rer o233 ask? 
@ 46.00 FF.A. or fresh Pros Wi es Lk, ee 16n Cost of hogs .......... 13.56 7 13.73 
r-local) Maids sees o's +2 4/6 ......4. 22 Re 90/35 ......- 14%n Condemnation loss ....  .07 07 
@50, Moc cs secre Aaa Ree 21 1s” Gale aaa eR et LE 14%n Handling and overhead 2.35 2. 5 1.85 
50.0 ian eed 10 Bare 2in SE ioe: fcr M/S Es 12%n TOTAL cost eo ‘ 24.60 15.88 22.82 15.65 22.04 
249.00  22'en ......--. 10/12 ........ “ if at ¥ 1. 14.55 20.47 
@ 49.00 amen 12/14... 2in Frozen ot po ee pera Cutting margin ....— 115 —169 — 46 — 66 —1.10 —1.57 
can 21% @22\% ..8/up, i. «ewes a et Ras i Rerceiaettcan Sy 7a Margin last week ...— .25 — .34 — .74 —1.06 -—1.02 —1.45 
@49. Tn ANNE 2 Sf 10... oe. cah 8% 
@ 47.00 FRESH PORK CUTS 
@ 46.00 dina sean ~— weeeeeeees beste re aan PACIFIC COAST WHOLESALE LARD PRICES 
one 39@40 .... Loins, 12/dn .39@39% 9%n .......... 14/16 ..10%@11% Los Angeles San Francisco No. Portland 
12/16 41%@42n 9%n |......... 16/18 . .10% @11% — a —s ety Sent. 39 
: 16/20 ...... ie. See 18/20 | 10% @11% 1-Ib. cartons ........... 13.00 @ 15.00 14.00@ 15.00 13.00@ 15.00 
n-local) 20/up ..... 301% in. 20/25 ..10%@11% 50-Ib. cartons & cans .... 12.00@13.50 12.00 @ 14.00 None quoted 
1267.00 tie ears es ys 28 SRD ate pe a ee 11.00@ 13.00 11.50@ 13.50 10.00 @ 13.00 
|@ 67.00 ” aR Butts, 8/12 ....... 28 TS 
| @ 57.00 eves. <:. Butts, 8/up ...... Poth Frozen or fresh Cured ACK ’ 
one 38@39 .... Ribs, 3/dn ...... 374%4n 7%....Sq. Jowls, boxed ......n.q. P ERS’ WHOLESALE VEGETABLE OILS 
Re Oe Rares ae aa oom beta ke LARD PRICES Ee ee ae 
1@ 53.00 . gihcrsactit: 5 Crude cottonseed oil, f.0.b. 
Refined lard, drums, f.o.b. 
)@ 50.00 Chic $11 371 Valley eeccseccecees 9% 
@ 48,00 e eaeage ee ae a Seutteanst vee omdeee _ 9%a 
)@ 53.00 e: ard, . Roto 4 op whe heh presses 9%@ 9 
@49,00 LARD FUTURES PRICES LARD FUTURES PRICES cubes, f.0.b. Chicago .. 11.87% ante "oll in tanks, bes 
betes (Drum contract basis) (Loose contract basis) — epee — bay 8714 Pak eh one aes Egy 
a FRIDAY, SEPT. 25, 1959 FRIDAY, SEPT. 25, 1959 Leaf, kettle rendered, cosennh atte tat ae a 
Open High Low Close Open High Low _ Close ¢ Eh er. -< Seanee Pacific Coast ...... 18n 
Pork Oct. 8.00 8.05 7.97 8.00b Oct. 7.10 7.10 7.10 7.05b- .15a Lard flakes ..........-+-. 13.37% = Peanut oil, 
Nov. 8.07 8.07 8.05 8.05 Dec. 7.25 7.25 7.25 7.20b- .30a Neutral drums, f.o.b. f.o.b. mills ......... 1l¥n 
Icl. Ib) Dec. 8.55 8.55 8.47 8.47 eee Age CU ee conaaes 13.37% Cottonseed foots: 
@50 - 7 oo 4 + WG Ha as Standard’ dhortent a West Coast Pra 1% 
@48 r. 8. . \ 62 Sales: 300,000 Fe COREY oe. viva oc gs 1888. > ge eae ee @ 1% 
Sales: 1,160,000 Ibs. Open nb close, Thurs BT adinetn gu cele sm ten ype —. me m 
d Open interest at close, Thurs., Sept. 24: Oct., 41; Dec., 84; a North & South, dru: “i 18.50 
S Sept. 24: Oct., 155; Nov., 266; Dec., Jan. and Mar., no lots. xe x me OLEOMARGARINE 
4@39 171; Jan., 44; and Mar., 27 lots. Wednesday, Sept. 30, 1959 
ot MONDAY, SEPT. 28, 1959 MONDAY, SEPT. 28, 1959 WEEK’S LARD PRICES ee 
Gam | Nov. 795 0 798 7165 7ep | Dec- 1.12) c) 7:20 280 -PS.or Dry Ref.in Sop, cartons” 
Peg ae by aa pe eg atts rs AS ge te y r DR. rend. 50-lb. os c Wa trian nisn eee 26 
@54 Jan. 840 840 840 8402 Mar. ... ... ... ... cash loose _ tins 750-Ib. 1 — 
oc a an yn! ye fi oi Sas Soa tierces (Open (Open . lots, ee pu vdus se 231% 
45 : Sales: none. (Bd. Trade) Mkt.) Mkt.) Water churned pastry, 
pa Sales: 1,440,000 Ibs. Open interest af tetas Yok eke 750-Ib. lots, 30’s .......... 22% 
38 Open interest at close, Fri., Sept. 25: Oct., 41; Dec, ok waa = Sept. 25 .. 8.00n 7.75 10.50n Bakers’, steel drums, ton lots 17% 
%5: Oct., 150; Nov., 266; Dec, 173; and F — Ste ee 
on Jan., 51; and Mar. : 29 1 its Pat scaling, coe 2S Bee 7 oe ——— 
. -» 29 lots. Sept. 30 .. 780n 7.50 10.00n OLEO OILS 
AND TUESDAY, SEPT. 29, 1959 TUESDAY, SEPT. 29, 1999 OB 2 og: TE FIR Wednesday, Sept. 30, 1959 
Oct. 7.75 7.77 7.70 7.700 . Prime oleo stearine, bags 
. 5a SAE BO BI ites, ce See n-nominal, a-asked, b-bid or slack barrels «... rg 
Dec. 8.45 Oe eee ee ee SS te ee sp nets Spi: Extra oleo oil (drums) 14% @15% 
36 Jan. 8.42 8.42 8.35 8.35 eo ee has Prime oleo oil (drums) 14% @14% 
38 Mar. 8.50 850 8.45 8.45 ise weak ie sine n—nominal, a—asked, b—bid. 
Sales: 2,100,000 Ibs. aid sy HOG-CORN 
23 2 
22 eis daterest af shees, Mons’ oct et Ce am RATIOS COMPARED N. Y. COTTONSEED 
55 Sept. 28: Oct., 148: N 268: Des, Sept. 28: Oct., 41; Dec., 82; and 
29 Sas Bead cr 5 Byes *» Jan. and Mar., no lots. : OIL CLOSINGS 
; Jan., 52; and Mar., 34 lots. The hog-corn ratio based Gijsing cot = dan desltiih tn 
= WEDNESDAY, SEPT. 30, 1959 WEDNESDAY, SEPT. 29, 1959 on barrows and gilts at zee ing were as follows: 
7 768 #+780 +762 7.80 , eres ‘ a . 25—Oct., 11.83; Dec., 11.79; 
| @10 so. sa se Oct. 7.05 7.05 7.05 7.05b- .20a Chicago for the week end- , SePt,, HO "May, 11,78b-80a; 
7 7.85 Dec. 7.13 7.15b 7.12 
} @10 Dec. 820 8.45 8.30 8.45 Jan. 13° 7.15b 7.12a 7.15b- .30a ed Sept. 26, 1959 was 12.2, July, 11.78b-80a; Sept., 11.60b-72a; 
Mer Gas 853 as a ME - the U. S. Department of ""Ssot, ie—Oct., 1.8060; Dec. 
AEATS Sales: 2,600,000 Ibs. Sales: 00 Ibs. Agriculture has reported. 11.93; Mar., 11.93; May, 11.92b- 
Open interest at close, Tues., ‘ s * 94a; July, 11.92b-93a; Sept., 11.75b- 
) Sept 29: Terres Bt Close, , Tues» Sept. 29: Oct., 41; Dec., 62; and This ratio compared with 439; and ‘oct., 11.61b-68a. 
_— ie Jal., 98: ona tear. 38 iota. Jan. and Mar., no lots. the 11.7 ratio for the pre- Sept. 29—Oct., 11.92b-95a; Dec., 
er: : 11.92; Mar., 11.93; May, 11.90b-94a; 
75 @ 42.25 THURSDAY, OCT. 1, 1959 ceding week and 16.9 a july,’ 11 90b-04a; ‘Sept., 11.76b-85a; 
40.75 , ' F 
00 @ 40.50 Oct. 7.80 7.85 7.80  7.85b THURSDAY, OCT. 1, 1959 year ago. These ratios and Oct., 11.65b-70a. 
40.50 Nov. 7.85 7.90 7.82 7.90: RPP Mammy s Sept. 30—Oct., 12.10; Dec., 11.97; 
39.00 oo. (eta ee meee 7ASb. 2208 ee calculated on the ba~ yar) 11.98; May, _11.98b-12.00a; 
‘ jm 847 8.50 845 8.4500 Jan. we. ese sis of No. 3 yellow corn July, 11. oe 
r. 8.62 8. : ae EE eae ‘ ja; an 
re Sales: 2,000,000 Ibs. ” 21s ie none. selling at $1.133, $1.181 and Oct. 1—Oct., 12.03b-05a; Dec., 
00 @ 41.00 as interest at inion Wed. Oven interest at close, Wed., $1.237 per bu. during the 11.92b-95a; Mar., 11.95-93; May, 
30. me 30: Oct., 131; Nov., 261; Dec., Sept. 30: Oct., 41; Dec. 83; and th : Pt 11.94; July, 11.93b-95a; Sept., 
Jan., 56; and Mar., 37 lots. Jan. and Mar., no lots. ree periods, respectively. 11.80b-85a; and Oct., 11.63b-67a. 
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BY-PRODUCTS... FATS AND HIDES 





BY-PRODUCTS MARKET 


@.0.B. Chicago, unless otherwise indicated) 
Wednesday, Sept. 30, 1959 


BLOOD 
Unground, per unit of 
ammonia, bulk 5.25 @5.50n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 
5.50@5.75n 
5.25 @5.50n 
5.00 @5.25n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged .$77. 50@ 85.00 
50% meat, bone scraps, bulk .... 
60% digester tankaged, = i 
60% digester tankage, b . 
80% blood meal, See 
Steam bone meal, 50-lb. bags 
(specially prepared) 
60% steam bone meal, bagged ... 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit of ammonia 
Hoof meal, per unit of ammonia 
DRY RENDERED TANKAGE 

Low test, per unit prot. ........ 1.30@ 1.35n 
Medium test, per unit. prot. .... 1.25@ 1.30n 
High test, per unit prot. ........ 1.20@ 1.25n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton 17.00 
Cattle jaws, feet (non-gel), ton .... 2.50@ 5.00 
DE edo cpaviene os ccuns 5.00 @ 10.00 
Pigskins (gelatine), lb. 5%@ 5% 
Pigskins (rendering) piece 15@ 25 
ANIMAL HAIR 
Winter coil, dried, 
c.a.f. mideast, ton 
Winter coil, dried, midwest, ton 
Cattle switches, piece 
ed oe (Nov.-Mar.) 





TALLOWS and GREASES 





Wednesday Sept. 30, 1959 








In moderate trading late last week, 
bleachable fancy tallow sold at 6344@ 
614¢, c.a.f. Chicago; with the outside 
price on high titre stock. Choice 
white grease, all hog, sold at 6%c, 
and yellow grease at 5c, also c.alf. 
Chicago. Edible tallow sold at 7%4c, 
c.af. Chicago, and for immediate 
shipment. More of the same mate- 
rial sold at 75%c, for slightly de- 
ferred shipment. Special tallow and 
B-white grease sold at 5%c, caf. 
Chicago. Choice white grease, all 
hog, was bid at 6%c, c.af. New York, 
with more of the same material of- 
fered at 6%c. Last sales were re- 
ported were at 6%c. 

Relatively light trading was regis- 
tered in the inedible tallow market 
at the start of the new week. Spe- 
cial tallow changed hands at 5%c, 
and yellow grease at 5c, c.af. New 
York, with price depending on qual- 
ity of stock. Original fancy tallow 
was available at 7%4c, New York 
destination. 

Bleachable fancy tatline sold at 


6%c, and prime tallow at 5%c, caf. 
Chicago. Choice white grease all 
hog was available at 6%c, c.a.f. Chi- 
cago, and more of the same mate- 
rials was offered at 7¥4c, f.0.b. River 
points. Buyers and sellers were frac- 
tionally apart as to their price ideas 
on the lower and average grades 
of inedible tallows and greases. 

The market on inedible tallow and 
grease was inclined to some easiness 
at midweek. Bleachable fancy tallow 
sold at 6%c, choice white grease, all 
hog, at 6¥%c, and yellow grease at 
4%,@5c, all c.af. Chicago. Special 
tallow was bid at 5%c, c.a.f. Chicago, 
with the asking price Yc higher. 
Special tallow was also bid at 5%e, 
c.a.f. New York. 

Yellow grease encountered buying 
interest at 544@5%c, New York des- 
tination, and price depended on qual- 
ity of stock. Choice white grease, all 
hog was bid at 65c c.a.f. East with 
the offering price at 6%4c. No signi- 
ficant price changes were reported 
on edible tallow. Bleachable fancy 
tallow encountered inquiry at 6%@ 
65%c, caf. New York. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 7c, f.o.b. River 





CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 





Geo. Hess 








HOG BUYERS EXCLUSIVELY 


Murray H. Watkins 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis Stock Yards ° 
Telephone: MElrose 7-5481 


WESTERN BUYERS 


WE BUY HOGS IN THE HEART OF THE CORN BELT 


rs 


W. E. (Wally) Farrow 
Earl Martin 


Indianapolis 21, Ind. 


LIVESTOCK BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


10 OFFICES TO SERVE YOU 





= VT) - CURAID'S 


IRSsTSP 


MOST VITAL AID FOR YOUR 
PUMPING AND CURING PICKLE 


et 


New York 13, N.Y. © San Francisco 7, Cal. © Toronto 19, Canada 














You'll find them all listed in the 
“YELLOW PAGES" of the Meat Industry. . . 


The Purchasing Guide for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 


5 a 


SUPPLY CLEANING 
COMPOUNDS 


starting on page 43 
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and 75@c, Chicago basis; originai 
fancy tallow, 644c; bleachable fancy 
tallow, 6%c; prime tallow, 5%4c; spe- 
cial tallow, 538c; No. 1 tallow, 4%@ 
5c; and No. 2 tallow, 4¥Yc. 
GREASES: Wednesday’s quotations: 
choice white grease, all hog, 6%%c; 
B-white grease, 53¢c; yellow grease, 
4¥@5c; and house grease, 4c. 
Choice white grease, all hog, was 
quoted at a price of 6%c, c.a.f. east- 
ern price zone. 


EASTERN BY-PRODUCTS 


New York, Sept. 30, 1959 
Dried blood was quoted today at 
$4.25@4.50 per unit of ammonia. Low 
test wet rendered tankage was list- 
ed at $4.75 asked per unit of am- 
monia and dry rendered tankage 
was priced at $1.10@1.15 per pro- 
tein unit. 


World Peanut Production And 
Trade Continue To Increase 


World production of peanuts has 
set records for six successive years, 
and, given favorable weather, prom- 
ises to set another record in 1959. 
Last year’s large crop, estimated at 
15,600,000 short tons (on unshelled 
basis)—5 per cent above 1957 pro- 
duction, was primarily due to pro- 
duction increases in four of the ma- 
jor producers—India, the United 
States, Brazil and Communist China. 

These increases came from both 
expansion in acreage and higher 
yields, and were extremely high in 
the U.S. (30 per cent) and Bra- 
zil (55 per cent). 

World exports of peanuts and 
peanut oil in 1958—over 3,000,000 
short tons (unshelled basis)—were 
also up significantly over such move- 
ment in 1957. The increase was al- 
most 10 per cent. 


Consent Decree Testimony 
[Continued from page 11] 


food industry so the packers have no 
distributive advantage, that the pro- 
visions have resulted in “inequitable 
hardship” and that the decree re- 
Stricts instead of fostering competi- 
tion and, thus, is not in the public 
interest. 

Attorneys for all three firms said 
their basic argument will show lack 
of need for the decree but that they 
also will show hardship. Cudahy is 
making its argument partly on the 
ground that its size has shrunk since 
relief was denied in 1932. 

First witness called to the stand 
to describe changes in the food in- 
dustry was H. E. Wilson, vice presi- 
dent of sales and advertising for 
Swift and a 39-yr. company veteran. 





CHICAGO HIDES 


Wednesday Sept. 30, 1959 











PACKER HIDES: At the close of 
last week, the major packer hide 
market was quiet, following sharp 
declines earlier in the week. Vol- 
ume last week was estimated at 
about 150,000 pieces sold. 

Trading this week opened on a 
quiet note. Buyers’ ideas were at 
steady levels on most selections, but 
some offerings were made at lc over 
last sales. 

A moderate trade took place on 
Tuesday, as an estimated 50,000 hides 
sold steady. Light native cows, how- 
ever, sold %c higher at 26c, from 
several points including Omaha, 
Sioux Falls, Cedar Rapids and 
Cleveland. Some others were re- 
ported booked “inside” from several 
points including Kansas City, Fort 
Worth and St. Louis. Heavy native 
steers, branded steers, heavy native 
cows and branded cows sold steady. 
Some Colorado hides were booked 
“inside,” also. 

The market was quiet at midweek. 
Buyers again were not eager, and 
only a few scattered offerings were 
available at steady prices, mostly 
mixed lots. 

SMALL PACKER AND COUN- 
TRY HIDES: Following the recent 
decline in major packer hides, the 
small packer market eased. Earlier, 
the market appeared more stable, but 
at midweek, it softened again, as 
offerings increased and buying in- 
terest lagged. Midwestern small 
packer 50/52-Ib. averages were 
auoted at 21@22c nominal, as were 
60/62’s at 18@19c. Locker-butcher 
50/52’s moved at 20c, f.o.b. shipping 
points, with some also reported at 
20c, delivered Chicago. Mixed lock- 
er-butcher-renderers were nominal 
at 19@19%4c, f.o.b. shipping points, 
as were straight renderers at 19c. 
Good Northern horsehides were 
steady, with prices quoted nominal 
at 12.00@12.50. 

CALFSKINS AND KIPSKINS: 
The calfskin market weakened con- 
siderably. Late last week, Northern 
heavy calf was offered down to 60c, 
with buyers’ ideas somewhat less. On 
Monday, about 7,500 light and heavy 
Northern calf sold down to 70c and 
57\4c, respectively. Late last week, 
River kip sold down to 53c, and 
some Southwesterns moved at 5lc. 
Movement of Southwestern kip was 
reported at 51c, and on overweights 
at 46c. River overweights were nom- 
inal at 50c. Small packer allweight 
calf was nominal at 50@55c, as was 
allweight kip at 44@45c. Country 
allweight calf was soft at 40c nomi- 
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nal, as was allweight kip at 30@31c. 
Major packer slunks last moved at 
2.50. 

SHEEPSKINS: Movement was 
slow on shearlings and offerings 
more abundant. River-Northern No. 
1’s were quoted at 2.00@2.50, and No. 
2’s at 1.00@1.25. No. 3’s ranged from 
.60@.75, but buying interest lagged. 
Fall clips topped at 2.75 on Rivers, 
and some Southwesterns were re- 
ported at 3.50. Lamb pelts were 
quoted at 3.00 per cwt., liveweight 
basis. Southwesterns were pagged at 
2.90 each, and Westerns at 2.75. Full 
wool dry pelts were last reported at 
.21 f.o.b. Chicago. Pickled skins 
were lower at 15.00 on lambs and 
at 17.00 on sheep. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Wednesday, Cor. date 


Sept. 30, 1959 1958 


Let. native steers Yn @16%n 


ye 25 
Hvy. nat. steers ...2014%2.@2i1n 
27 


Ex. ligt. nat. steers .. 
Butt-brand. steers ... 
Colorado steers 

Hvy. Texas steers .. 
Light Texas steers .. 234%4n 
Ex. Igt. Texas steers 254%en 
Heavy native cows ..23 @23%n 
Light nat. cows 
Branded cows 
Native bulls 
Branded bulls 
Calfskins: 


Yen 
184%n 
174%an 
18%n 


15% @16n 


6%@ 7\%n 
Northerns, 10/15 Ibs. 57¥4n 50b 
10 Ibs./down 70n 55b 
Kips, Northern native, 
15/25 Ibs. 53n 40 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ilbs./up 
SOT caciineg utes 21 @22n 
SMALL PACKER SKINS 
Calfskins, all wts. ..50 @55n 40 @45n 
Kipskins, all wts. ....44 @45n 29 @30n 


SHEEPSKINS 


10% @1in 
12%2n 


1.00@ 2.00 


Horsehides, untrim. 12.25@12. 
Horsehides, trim. .. 12.00@12. 


N. Y. HIDE FUTURES 


Open High Low 


Friday, Sept. 25, 1959 

... 25.88b 26.75 26.18 26.60@59 

.. 23.05 23.40 23.05 23.15 

-. 20.95b 21.25 20.98 21.00b- .15a 
.. 19.95b ides yts « 20.00b- .50a 
. 19.00b 19.50b- .85a 
72 lots. 


Monday, Sept. 28, 1959 
.. 26.85 26.85 26.18 26.30@ 18 
.. 23.20@19 23.34 23.19 23.20 
... 21.00b 21.24 21.10 21.10 
.. 20.05b ap gn — 20.10b- .50a 
.. 19.25b 19.00b- .60a 
: 51 lots. 


Tuesday, Sept. 29, 1959 
.. 26.25b 26.25 25.35 25.65 
.. 23.05@04 23.05 22.15 
-.. 20.90b 20.97 20.41 
.. 20.00b 20.00 20.00 
. 19.00b 19.00 19.00 
: 157 lots. 


Wednesday, Sept. 30, 1959 
.. 25.60 25.60 25.10 
.. 22.29@26 22.29 21.70 
.-. 20.28@29 20.29 19.75 
- 19.80b 19.80 19.40 
.. 19.00b 18.95 18.95 
: 147 lots. 


Close 


22.35 @ 34 

20.30b- .50a 
19.70b-20.20a 
19.00b- .20a 


: 101 lots. 





LIVESTOCK MARKETS ...Weekly Review 





Growth Of Direct Trading In Livestock Is Result 
Of Several Factors, Colorado Sheepmen Told 


There are many reasons for the increased amount of 
direct selling of livestock, Harold Abel, coordinator of 
the U. S. Department of Agriculture’s western livestock 
marketing research committee, told a group of Colorado 
sheepmen recently. 

“Transportation changes are one of the big causes. 
When railroads were the main method of hauling, it was 
easier to gather stock in the few large terminals. Re- 
cent developments in trucking and highways have facili- 
tated the growth of other methods of marketing. 

“No longer are farmers and ranchers tied to outlets 
located at important rail terminals, and packing plants 
have begun to move closer to the source of livestock as 
plants at the central markets have become outmoded. 

“Producers also prefer direct marketing because they 
have more control over their product. Consigning to dis- 
tant markets represents an irreversible commitment to 
sell at a specific market at a certain time. 

“Once a decision is made to ship to a terminal, the 
alternative to hold for sale at a later date or to wait 
for a more favorable price is almost non-existent be- 
cause of costs of holding or returning cattle,” he went 
on to explain. 

Direct selling and auctions have special appeal because 
they permit producers to observe and exercise control 
over selling while it takes place. This type of selling also 
has extra appeal to larger and highly specialized live- 
stock producers who feel they are qualified to sell the 
livestock which they produce. 

Abel told the wool growers that some terminals that 
once were on the outskirts of cities are now practically 
downtown. This makes access difficult for trucks and 
increases costs on such items as shrink. 

“If you sell at home, however, you must assume all 
the responsibilities that formerly were delegated to a 
specialist on such subjects as shrink, market grades, 
quality of livestock and supply and demand,” Abel 
hastened to warn. 


Indianapolis Yards Back On Standard Time 

The Indianapolis Stock Yards has returned to Central 
Standard Time, and all market operations will be con- 
ducted on that basis. David L. Chambers, jr., president 
of The Belt Rail Road and Stock Yards Company, said 
the decision by market agencies to return to standard 
time was made to best fit in with the wishes of the 
market’s farmer patrons. 


SLAUGHTER STEERS AND HEIFERS 


Steers and heifers sold out of first hands for slaughter 
at seven markets in Aug. 1959-58, numbers, costs and 


percentages are shown below as follows: 
Steers, August 1959-58 
Number of head Per cent of total Average price cwt. 
Grade a . Aug. Aug. Aug. Aug. 
1959 1958 1959 1958 
Prime .... 3.8 R $27.42 
Choice 34 25.74 
Good .... 24.18 
Standard 14,787 22.50 
Com’l .... — 
Utility ... 2,022 
All grades 344,382 100. 
haa § 
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20.86 
25.08 
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959-58 
Prime .... 1,527 
Choice 72,645 
Good .... 47,712 23.70 
Standard 6,046 22.02 
Com’l .... — ~- — 
Utility ... 1,340 * Ne 19.73 
All grades 129,270 129,296 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Sept. 29 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. 


HOGs: 
BARROWS & GILTS: 
U.S. 
180-200" 
200-220 
220-240 


U.S. No. 


2 25-13.50 
++. 13,.25-13.50 
- 13.00-13.50 


... 13.25-13.75 
... 13.60-13.85 
: 13.60-13.75 


+++ 13.25-13.60 
++ 13.25-13.60 
- 13.25-13.60 


Chicago Kansas City 


$13.25-13.75 


Omaha 





13.50-13.75 
13.65-13.75 


13.25-13.75 


$13.50-13.75 
13.50-13.75 


St. Paul 


$12.25-13.25 


13.25-13.50 
13.25-13.50 





13.50-13.75 





13.50-13.75 





13.50-13.75 





13.25-13.40 


13.00-13,25 
13.00-13.25 





13.40-13.65 





13.50-13.65 





13.25-13.85 _——_——— 
13.50-13.85 $13.50-13.60 
13.50-13.75 13.50-13.60 


13.35-13.65 13.00-13.50 
13.40-13.75 13.25-13.50 
13.50-13.75 13.25-13.50 





. 1-2-3: 
+. 13.00-13.75 

-- 13.25-13.75 

- 13.25-13.75 


13.00-13.50 


13,00-13.65 12.75-13.25 
13.40-13.65 13.25-13.60 


13.00-13.50 
13.25-13.75 
13.25-13.75 


13.00-13.50 
13.00-13.50 
13.00-13.25 
12.50-13.00 


12.00-13.00 
13.00-13.50 


12.50-12.75 
12.50-12.75 


12.25-13,25 
13.00-13.50 
13.00-13.50 


12.50-13.00 
12.50-13,00 
12.50-13.00 


12.00-13.00 
12.50-13.00 


Sa 13.50-13.75 13.25-13.60 13.00-13.50 12.50-13.00 
- 13,25-13.75 ———— 13.25-13.60 13.00-13.50 
. 1-2-3: 
- 12.25-12.50 12.50-12.75 
- 12.25-12.50 12.25-12.75 12.50-13:00 12.00-12.75 11.75-12.00 
+ 10.75-12.25  11.00-12.25 11.50-12.50 11.25-12.25 10.50-11.75 
+ 10.00-11.25 10.00-11.25 10.50-11.50 10.75-11.75 9.50-11.00 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 ... 
1100--1300 ... 
1300-1500 ... 


Choice: 

700- 900 
900-1100 
1100-1300 
1300-1500 
Good: 

700- 900 ... 
900-1100 ... 
1100-1300 


Standard, 
all wts. 

Utility, 
all wts. 





330-400 
400-550 


SBS 

e8e 

83s 
S 
a 


S88 888 


RRS 
Fess 
Roa 
S388 


2 


BS SB 
was 8338s 
Bt 
2 


Ss 
Bug sees 888 


a 
Bede 


24.00-27.00 24. 00-25. 
22.00-24.25 22.25-24.50 


18.00-22.50 21.25-22.25 20.50-22.25 





26.50-27.25 


24.50-26.50 25.00-26.00 


26.50-27.75 26.25 y . 
6.25 ° . 24.50-26.50 25.00-26.00 
00 


25.50-. 
26.00-27.75 25.00-2 
24.00-26.50 23.50-25. 23.25-25.00 22.50-24.50 22.50-25.00 
23.50-26.50 23.00-25.00 23.00-25.00 22.50-24.50 22.50-25.00 


21.50-24.00 21.25-23.00 20.00-23.00 21.50-22.50 19.50-22.50 
17.50-22.00 18.00-21.25 18.00-20.50 20.00-21.50 18.00-19.50 


Commercial, 
all wts. 
Utility, 
all wts. 15.50-17.00 14.00-16.50 15.00-17.00 15.00-17.00 14.00-15.00 
Canner & cutter, 
all wts. 11.00-16.00 11.50-15.50 12.50-15.00 13.00-15.25 12.00-14.00 
BULLS (Yrls. Excl.) All Weights: 
Commercial 20.00-21.50 20.00-21.50 19.50-20.50 20.00-22.00 19.50-21.00 
Utility 19.00-20.50 18.50-20.50 19.00-20.50 19.50-21.50 20.00-22.75 
Cutter 15.00-19.50 17.50-18.50 18.00-19.50 18.00-20.00 19.00-21.00 
VEALERS, All Weights: 
Ch. & pr. 26.00-32.00 ————— 27.00-32.00 
Stand. & gd. 19.00-27.00 25.00-33.00 20.00-27.0 
CALVES (500 Lbs. Down): 
Choice ... 24.00-26.00 ————— a A ——. 27.00 
Stand. & gd. 17.00-25.00 18.00-24.00 


SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
MA 50-20.50 20.00-21.00 


17.00-18.50 16.50-18.00 17.00-18.00 17.00-18.00 15.00-16.50 


18.50-19.50 19. 
Good 7.00-19.50. 19.00-20.00 18.50-19.25 17.00-18.75 18.00-19.00 
LAMBS (105 Lbs. Down) (Shorn): 





18.25-19.00 
17.00-17.50 

EWES (Shorn): 

Gd. & ch. 

Cull & util. 





3.00- 4.25 


4.00- 5.00  4.00- 5.00 
. 2.00- 3.50 


3.50- 4.50  3.00- 4.00 


4.00- 5.25 
3.00- 4.50 
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24.00-25.50 
24.25-25.50 
24.25-25.50 


20.00-23.00 
18.00-20.00 


25.00-26.00 
25.00-26.00 


22.50-25.00 
22.50-25.00 


19.50-22.50 
18.00-19.50 


15.00-16.50 
14.00-15,00 
12.00-14.00 
19.50-21.00 


20.00-22.75 
19.00-21.00 


27.00-32.00 
20.00-27.00 


27.00 


CORN BELT DIRECT 
TRADING 


Des Moines, Sept. 30— 
Prices on hogs at 14 plants 
and.about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: 

“hp . 1, 200-220 $12.35@13.50 
220-240 12.15@13.40 
12.25@ 13.15 
12.05 @ 13.05 
11.75 @ 12.85 
11.85@ 12.75 
11.65 @ 12.65 
11.35 @ 12.50 

none qtd. 
. 2-3, 270-300 11.25@12.65 
. 1-3, 180-200 12.25@12.90 
. 1-3, 200-220 12.25@12.90 
. 1-3, 220-240 12,05@12.80 
. 1-3, 240-270 11.75@12.60 


8 cecccaesaceass 
= nnbennnnnnnnn 


U.S. No. 1-3, 270-330 11.10@12.50 
US. No. 1-3, 330-400 10.35@12.00 
US. No. 1-3, 400-550 8.85@11.00 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last 
week week 
est. actual 

.. 74,000 

.. 73,000 

.. 51,000 

.. 98,000 

. 77,000 


;. 70,000 67,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 

Joseph on Tuesday, Sept. 

29 were as follows: 

CATTLE: Cwt. 
Steers, choice 25.50 @ 27.50 
Steers, good 23.50 @ 25.50 
Heifers, gd. & ch. . 23.00@26.00 
Cows, util. & com’l. 15.25@17.50 
Cows, can. & cut. .. 13.00@15.50 
Bulls, cut. & com’l. 17.50@20.50 

VEALERS: 

Good & choice .... 
Calves, gd. & ch. 
wer ag & GILTS: 

. Ni 1, 180/220 13.50@13.75 

. 3, 200/240 13.00@13.25 

. 1-2, 180/200 13.25@13.75 

. 1-2, 200/220 13.50@ 13.85 

220/240 13.50@13.75 

200/240 

240/300 

180/200 12. '75@13. 25 

200/240 13.25@13.60 
. 1-3, 240/270 13.25@ 13.50 
SOWS, U.S. No. 1-3: 


25.00 @ 27.00 
. 21.00@ 23.50 


sccecacacs 
AARRAAAAAHR 


none qtd. 

12.25 @12.75 
11.25@12.50 
10.25 @11.75 


Good & choice .... 


18.50 @ 20.00 
Utility & good 


cesses 17.50@18.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Sept. 29 
were as follows: 
CATTLE: Cwt. 


choice . $27.00 @ 27.50 
good ‘i 
Heifers, gd. & ch. 
Cows, utility 
Cows, can. & cut. . 
Bulls, utility 
BARROWS & GILTS: 


U.S. No. 1-2, 180/220 13.25@13.60 
U.S. No. 1-3, 180/220 13.25@13.75 
U.S. No. 1-3, 220/240 13.25@13.75 
SOWS, U. S. No. 1-3: 
b: 


8. ........ 11.50@12.00 
9.00@ 10.75 


19.25@ 19.50 
eeeceee a eveees 19.00 @ 19.25 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Tuesday, Sept. 
29 were as follows: 
CATTLE: Cwt. 

Steers, ch. & pr. ..$26.00@28.00 

Steers, gd. & ch. .. 24.25@26.25 

Heifers, gd. & ch. .. 23.50@26.75 

Cows, util. & com’l. 14.00@16.50 

Cows, can. & cut. .. 12.50@15.50 

Bulls, util. & com’l. 18.00@21.00 
VEALERS: 

Choice & prime 


none qtd. 
Good & choice 


. 28.50@32.50 
25.00 @ 28.00 
BARROWS & GILTS: 
. No. 1, 200/220 13.90@14.10 
No. 1, 220/240 13.90@14.10 
No. 3, 200/220 13.25@13.50 
No. 220/240 13.25@13.40 
No. 180/200 13.50@ 13.90 
No. 200/220 13.85@14.00 
No. 220/240 13.85@ 14.00 
No. 200/220 13.50@ 13.65 
No. 220/240 13.50@ 13.65 
No. 240/270 13.25@13.50 
No. 270/300 13.00@ 13.25 
No. 180/200 13.25@13.75 
No. 200/220 13.65@ 13.85 
No. 220/240 13.65@ 13.85 
No. 240/270 13.25@13.65 
SOWS, U. S. No. 1-3: 
180/270 Ibs. 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 
LAMBS: 
Good & choice .... 
Utility & good 


a 
. 
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. 


< 
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aqacacacaaccacacaca 
ADDADRADDDDOADD 


bet tat bet bat BO BD HO BOD bt hs 


none qtd. 

12.50@ 13.00 
11.25@12.75 
10.50 @ 11.50 


17.00 @ 20.00 
- 14.00@16.50 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, Sept. 29 
were as follows: 


CATTLE: 

Steers, 

Steers, 

Steers, & 

Heifers, ch. & pr. . 

Heifers, good 

Cows, util. & com’l. 

Cows, can. & cut. .. 11. '50@ 15.00 

Bulls, util. & com’l. 19.00@21.00 

Bulls, 17.00 @ 19.00 
BARROWS & GILTS: 

N 13.35 @ 13.50 

13.25 @ 13.50 
13.25 @ 13.35 
13.25 @ 13.35 
13.00 @ 13.25 
12.75 @ 13.25 
13.25 @ 13.50 
13.25 @ 13.35 
13.00 @ 13.35 
12.75 @ 13.25 
. 1-3, 200/270 13.00@ 13.35 
SOWS, U.S. No. 1-3: 


qacadcaaccaaa 
nnnnnnnnnnn 


12.75 @ 13.00 
11.50@ 12.75 
10.50@11.50 


18.00 @ 19.50 
17.50 @ 18.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Sept. 29 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$26.00@27.00 
Steers, std. & gd. .. 23.00@26.00 
Heifers, gd. & ch. .. 24.00@26.00 
Heifers, utility .... none qtd. 
Cows, utility 14.00 @ 16.50 
Cows, can. & cut. 11.00 @ 14.50 
Bulls, util & com’l, 19.00 @ 20.00 


33.00 @ 34.00 
30.00 @ 33.00 
18.00 @ 22.00 


Good & choice .... 
Calves, gd. & ch. .. 


BARROWS & GILTS: 
U.S. No. 1-3, 150/170 11.00@12.00 
U.S. No. 1-3, 170/190 12.50@13.50 
U.S. No. 1-3, 190/240 13.50@14.00 

SOWS, U. S. No. 2-3: 
400/500 Ibs. 

500/600 Ibs. 

LAMBS: 

Choice 
Good & choice .... 


11.00 @ 11.50 
10.50@ 10.75 


19.75 
17.00 @ 19.00 
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WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers during the 
week ended Sept. 26, 1959 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves 
Boston, New York City Area! .... 12,130 
Baltimore, Philadelphia 8 1,808 
Cincy., Cleve., Detroit, Indpls. ... 5,351 
Chicago Area 
St. Paul-Wis. 
St. Louis Area? 
Sioux City-So. Dakota 
Omaha Area‘ 
Kansas City 
Iowa-So. Minnesota® 
Louisville, Evansville, Nashville 
Memphis 
Georgia-Florida-Alabama Area’ .. 
St. Joseph, Wichita, Okla. City .. 22,016 1,897 
Ft. Worth, Dallas, San Antonio .. A 6,788 
Denver, Ogden, Salt Lake City .. P 226 
Los Angeles, San Fran. Areas’ .. 994 
Portland, Seattle, Spokane 364 
Grand Totals 73,667 268,866 
Totals same week 1958 82,329 1,100,492 212,126 
Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 


Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 


Sheep & 
Hogs 
53,579 


15, 116 


34,663 361,557 36,903 
6,974 


4,750 1,152 


47,634 
17,277 ‘Pon 
12,786 
28,285 
31,940 
31,272 
8,182 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Sept. 19 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 

GOOD VEAL HOGS* 
STEERS CALVES Grade B! 
All wts. Gd. & Ch. Dressed 
1958 1959 1959 1958 
Toronto $34.00 $24.00 — 


Montreal... 24.95 ‘45 30.85 : 24.15 
Winnipeg .... 31.78 21.91 23.25 
22.98 


LAMBS 
Good 


Calgary 25.65 
Edmonton 

Lethbridge 

Pr. Albert . 

Moose Jaw .. 

Saskatoon 21. 50 
Regina 27.00 20.50 21. 50 


*Canadian government quality premium not included. 


SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended Sept. 26: 


Hogs 





Week ended Sept. 26 
Week previous (six days) 
Corresponding week last year 


Cattle & Calves 

1,550 4,000 
14,723 
14,202 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Sept. 19, with 
comparisons: 


Same 


Western Canada . 
Eastern Canada .. 


0G 
Western Canada . 
Eastern Canada .. 
1 115,943 


125,170 


Western Canada . 
Eastern Canada .. 


5,729 
14,361 
20,090 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Sept. 25: 

Cattle Calves Hogs Sheep 

Los. Ang. .4,288 294 942 198 

N. P’tland 2,988 439 2,405 3,863 

Stockton ..2,450 275 1,375 1,225 


LIVESTOCK RECEIPTS 
Receipts at 12 markets 
for the week ended Friday, 
Sept. 25, with comparisons: 
Hogs Sheep 
351,800 129,500 
371,100 154,400 


303,000 105,200 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st., 
New York market for the 
week ended Sept. 26: 


Cattle Calves Hogs* Sheep 

64 14 None None 

Laggow 4 "2,126 14 20,884 4,622 
73 #17 None None 


17 21,341 4,505 
*Includes hogs at 3lst Street. 
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FINE MEATS SINCE 1883 


GENERAL OFFICES: CHICAGO 


MADISON - DAVENPORT + PHILADELPHIA - LOS ANGELES + ATLANTA 














AL - PORK - LAMB { 
\LL BEEF FRANKFURTERS 


f SAUSAGE AND SMOKED MEAT 


T VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


a ~—*T 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 





M «MM converter... 
SLICES... instead of chops! 


unique knife arrangement provides fine, 
uniform cutting of meat, fats, bones, efe. 








M & M’s exclusive design of small staggered cutting knives in a large 
cylinder allows material to be sliced . . . not chopped. This provides 
faster and more uniform processing. 


A large rotating cylinder in between heavy-duty roller bearings eliminates 
an overhanging flywheel. The all-welded, compact steel construction of 
simple design assures trouble-free operation with low maintenance costs. 


M & M Meat Converters are available in a number of different sizes. 
Three units shown are available with top or side intake and side or 
bottom discharge. 


Write today for complete information. 


MITTS & MERRILL 


1001 SO. WATER ST. e SAGINAW, MICHIGAN 
BUILDERS OF WORK-SAVING, MONEY-SAVING AND MATERIAL 
RECLAIMING MACHINERY SINCE 1854 109 


THE NATIONAL PROVISIONER, OCTOBER 3, 195? 









TA 








ge 
es 


of 
ts. 


8S. 
or 


HIGAN 


AATERIAL 
109 


ER 3, 1999 








illinois Meat of Chicago 
Acquired by John Morrell 


The 51-year-old Illinois Meat Co. 
of Chicago has merged with John 
Morrell & Co., 
Chicago, provid- 
ing Morrell with 
its first slaugh- 
tering operation 
in that c it y; 
A. W. BrIcKMAN, 
president of Illi- 
nois Meat, and 
w. W. McCat- 
LuM, president of 
Morrell, an- 
nounced late this 
week. Illinois Meat slaughters hogs 
and processes pork products and also 
produces “Broadcast” corned beef 
hash and other canned meats. 

The newly-acquired company, 
which will be operated as a Morrell 
division, was founded in 1908 by 
E. O. Brickman, father of A. W.; 
C. J., who is executive vice presi- 
dent, and R. E., vice president, sec- 
retary and sales manager. Since 1920, 
operations have been conducted at 
3989 S. Wallace st., in Chicago. 

The Illinois Meat identity and the 
“Broadcast” brand identification for 
the company’s canned meat line will 
be retained, McCallum said. A. W. 
Brickman is to be a vice president 
of Morrell as a member of the gen- 
eral staff. C. J. Brickman will be 
general manager, and R. E. Brick- 
man will be director of sales and 
merchandising of the Illinois Meat 
division. The existing policies of Illi- 
nois Meat will be continued and 
present personnel will be retained, 
McCallum announced. 

Morrell’s board of directors has 
great confidence in the future of the 
meat industry in Chicago, both from 
a slaughtering and sales standpoint, 
McCallum reported. The Morrell 
general offices were moved from Ot- 
tumwa, Ia., in 1955, and since that 
time the offices of the vice president 
of merchandising and procurement, 
Vice president and treasurer, secre- 
tary, controller, economist, director 
of industrial relations and the entire 
Red Heart dog food division have 
been established at 208 S. LaSalle 
st. in Chicago. 

During 1959, Morrell acquired 
Saratoga Meat Products Co. and 
Scott Petersen & Co., both long-time 
Chicago operations. The operations 
of the companies will be consolidat- 
ed next month in Morrel’s new plant 
on W. Jackson blvd., Chicago, with 
employment expected to exceed 200 


W. McCALLUM 
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The Meat Trail... 


at that time, McCallum said. In ad- 
dition, Morrell operates as a sepa- 
rate division the Roberts & Oake 
plant in the Chicago stockyards, em- 
ploying about 400 persons in the 
production of smoked meats, canned 
hams and sliced bacon. 

With the addition of Illinois Meat, 
Morrell’s total employment in the 
Chicago area will exceed 1,000 and 
the company now has a well-round- 
ed operation in that area, McCallum 
pointed out. 

John Morrell & Co. claims to be 
fourth largest of the nation’s meat 
packers, with sales in excess of $400,- 
000,000. Morrell operates six plants 
in the Midwest and one in Philadel- 
phia where slaughtering operations 
are conducted. In addition, the com- 
pany has manufacturing operations 
in approximately 10 additional 
plants where sausage, bacon and 
hams are produced for local distri- 
bution, as well as two plants where 
dog and cat food is produced. The 
company’s sales have increased from 
$300,000,000 to more than $400,000,- 
000 during the past five years. 


New Immobilizer Completes 
Oscar Mayer Humane Program 


A new $750,000 hog immobilizing 
installation, which uses carbon di- 
oxide gas to anesthetize the animals 
before slaughter, has been officially 
inaugurated by Oscar Mayer & Co. 
at its Madison, Wis., plant. The new 
unit, with a capacity of nearly 1,- 
000 hogs per hour, is similar to the 
anesthetizing chamber installed 18 
months ago at the company’s other 
slaughtering plant in Davenport, 
Ia. The two facilities are capable of 
processing all of the 2,500,000 hogs 
purchased by Oscar Mayer & Co. 
each year. 

With the Madison immobilizer, Os- 
car Mayer completed an improve- 
ment program which brings all its 
slaughtering operations entirely in 
accord with approved humane 
slaughter methods, the company 
said. The new immobilizer, which 
had been operated on a test basis 
for three weeks, was stepped up to 
full capacity last week and officially 
inaugurated in a brief ceremony 
attended by Oscar G. Mayer, 3gr., 
president of the company; A. C. 
Bouz, senior vice president; P. Gorr 
BEACH, JR., vice president of opera- 
tions, and other company officials. 
The immobilizer is housed in a 400- 
x 24-ft. building designed by Hen- 
schien, Everds and Crombie, Chica- 
go architectural firm. 





In the immobilization process, 
hogs are walked up a series of 
ramps to the chamber floor where 
they are channelled singly onto a 
moving belt which carries them into 
a carbon dioxide-filled tunnel. In a 
few seconds they are anesthetized 
and borne by conveyor to the area 
where they are quickly dispatched. 

In addition to handling hogs hu- 
manely, the technique will increase 
the overall efficiency of the plant’s 
operations, reduce bruising of live- 
stock and greatly improve working 
conditions by eliminating strenuous 
and hazardous manual labor in the 
handling of livestock, president 
Mayer noted. He said the company 
chose the carbon dioxide method in- 
stead of the others available because 
the gas immobilizer can be used in 
high-speed hog slaughtering opera- 
tions. 

Oscar Mayer & Co. was awarded 
the James Hopkins Citation by the 
American Society for the Preven- 
tion of Cruelty to Animals for “out- 
standing improvement in humane 
slaughtering practices.” It also has 
been awarded the American Hu- 
mane Association seals of approval 
for humane slaughter of beef: cat- 
tle, calves and lambs. The company 
pioneered in the introduction of the 
captive bolt pistol for stunning cat- 
tle 12 years ago and has been using 
similar stunning devices in the 
slaughter of calves and lambs. 


Renderers Elect Officers 
For Seventh Regional Area 


Harotp YAFFEE of Sanitary Ren- 
dering Co., Sioux City, Ia. was 
elected president of the seventh re- 
gional area of the National Render- 
ers Association at the area conven- 
tion in Denver on September 21 and 
22. Other officers include: R. G. 
Day of Tulsa Rendering Co., Collins- 
ville, Okla., vice president; Omer 
Dreitinc of San Angelo By-Prod- 
ucts, Inc., San Angelo, Tex., direc- 
tor-at-large, and Hers SKINNER of 
American By-Products, Inc., Tulsa, 
Oklahoma, secretary-treasurer of the 
area group. 

Newly-elected state vice presi- 
dents are: Arkansas, Ep PEvEHOUSE, 
Modern Meat Processors, Port 
Smith; Iowa, Larry Batrzer, Dar- 
ling & Co. Alpha; Kansas, Don 
Kiepss, Ellis Rendering Co., Ellis; 
Louisiana, Harotp Wetss, Gulf Soap 
Corp., Arabi; Minnesota, Donatp 
Kark, Blue Earth Rendering Co., 
Blue Earth; Missouri, Gene Serr- 
FERT, Binz Hine and Tallow Co., St. 
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Louis; Nebraska, C. W. Swincte, 
ur., C. W. Swingle & Co., Ltd., Lin- 
coln; North Dakota,. Ray Srp, 
Northwest Rendering Co., Minot; 
Oklahoma, Joun KeEatHiey, Co- 
manche Animal By-Products, Law- 
ton; South Dakota, Wim.1am HALL, 
Sioux Falls Rendering Co., Sioux 
Falls, and Texas, F. O. Canrtitt, 
Gulf Rendering Corp., Galveston. 

The next meeting of the seventh 
regional area will be held on March 
25 and 26 at the Roosevelt Hotel in 
New Orleans. 


PLANTS 


Sigman Meat Co., Inc., of Denver 
has purchased Hansen Packing Co. 
of Butte, Mont. The Butte plant 
will employ between 50 and 100 men 
and be a beef slaughtering and beef 
boning plant. Butte will become a 
distribution point for the Denver 
products of the Sigman plant. 


A new cow boning facility that 
doubles the size of Guggenheim 
Provision Co., Chicago, was put into 
operation this week, Mervin E. 
GUGGENHEIM, owner, announced. 
James Netson, formerly a packing- 
house broker in Chicago, has joined 
Guggenheim as manager of the new 
operation. The cow boning unit is 
located in a refurbished building 
adjacent to the Guggenheim quar- 
ters where native steers are proc- 
essed. The address now is 835-37 W. 
Fulton st. 


Darling & Co. of Canada, Ltd., 
of Chatham, Ont., has purchased 
the fat and bone routes of W. Harris 
& Co., Ltd., Toronto. 


The smokehouse, roof and a quan- 
tity of meat were damaged during a 
fire at The Home Packing Co., To- 
ledo, Ohio. 


M. Brizer & Co., Dunmore, Pa., 
has purchased property in Jermyn, 
Pa., which will be used, after alter- 
ations, to house meat packing facil- 
ities. The property consists of two 
buildings with about 20,000 sq. ft. 
of floor space and five acres of land. 


JOBS 


L. S. Vincent has been appointed 
director of sales and distribution for 
C. A. Durr Packing Co., Inc., Utica, 
N. Y., announced Jerome B. Har- 
RISON, president. Before joining the 
Durr organization, Vincent was vice 
president in charge of sales of 
Enterprise Paint Manufacturing Co. 
of Chicago. 

Roy D. McCtatn has been named 
manager of Waldock Packing Co., 
Sandusky, O., announced president 
Frankuin L. Wermanp. McClain, 
who joined the company last Janu- 
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VISITOR Nikita Khrushchev with Morton and Lester Bookey, president and 
vice president of the Des Moines Packing Co., is shown in the top photo 
examining the frankfurt peeling operation in the lowa plant. In the bottom 
picture Mr. K. comments on a hot dog while Henry Cabot Lodge, American 
ambassador to the United Nations, seemingly growls at one. 





ary as sales manager, previously 
was associated with Oscar Mayer & 
Co. as western division sales man- 
ager and with Lima Packing Co. as 
executive vice president. He will be 
responsible for all operations of the 
Waldock plant. 


Several sales staff promotions 
have been effected by Patrick Cud- 
ahy, Inc., Cudahy, Wis. Joun Hutt 
was appointed midwest area sales 
manager and ANTHONY UBL was 
named as his assistant. RatpH M1- 
CHALSKI is the new Milwaukee city 


sales manager and Epwarp CIESLU- 
KOWSKI has been appointed Chicago 
city sales manager. 


W. ArtHuR Mitt has been ap- 
pointed provision manager of Union 
Packing Co., Calgary, Alta., a divi- 
sion of Swift-Canadian Co., Ltd, 
Cart A. Lost, manager, announced. 
Mill had been with the general pro- 
vision department in Toronto. 
succeeds E. I. Herring, who managed 
the Union Packing provision depart 
ment for the past 10 years. Herring 
has been appointed manager of the 
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provision department of Alberta 
Meat Co., Vancouver, also an affil- 
jate of Swift-Canadian Co. 


Joun L. Hem, vice president of 
Stark, Wetzel & Co., Inc., Indianapo- 
lis, has been 
named _ director 
of operations by 
GENE TURNER, 
executive vice 
president of the 
meat packing 
firm. Heid be- 
came associated 
with Stark, Wet- 
zel as a salesman 
in 1947 and was 
appointed assist- 
ant sales manager in charge of city 
sales in 1953. Two years later he was 
named provisions manager. He was 
elected a vice president in 1958 and 
was named to the board of directors 
last January. 


Kart W. Gesert has been ap- 
pointed manager of the industrial re- 
lations and personnel department at 
the Armour and Company plant in 
St. Joseph, Mo., replacing Roy M. 
TascHER, who recently was trans- 
ferred to Sioux City, Ia. Gebert 
has been with Armour since 1926. 


TRAILMARKS 


G. F. (Tep) CHAMBERs, president 
since 1945 of Cascade Meats, Inc., 
Salem, Ore., and 
its predecessor, 
Valley Packing 
Co., retired Sep- 
tember 26 after 
39 years with the 
organiza- 
tion. Chambers 
joined Valley 
Packing as a 
salesman in 1920, 
nine months aft- 
er it was found- 
ed, and participated in its growth 
from a firm of about 50 employes to 
its present 115. The company 
changed its name to Cascade Meats 
in 1955. Chambers was a member 
of the board of directors of the 
Western States Meat Packers As- 
Sociation for 14 years, serving as 
chairman for two years. He and his 
wife plan to leave soon for a Euro- 
pean tour. They will continue to 
reside in Salem. 


JOHN L. HEID 


G. F. CHAMBERS 


Joun J. Trerney, formerly as- 
sociated with Armour and Company, 
has joined John E. Staren Co., Chi- 
cago meat brokerage firm. 


Howarp H. Ratu, chairman of the 
of directors of The Rath 
Packing Co., Waterloo, Ia., has been 
named chairman of the Waterloo 
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YMCA standing committee for be- 
quests and endowments. Ronatp I. 
SreBen, head cattle buyer for Rath, 
has been named chairman of the 
YMCA’s newly-created world serv- 
ice committee. Both chairmanships 
are for the year 1959-1960. 


A. E. Teure., formerly associated 
with Hess-Stephenson Co., has an- 
nounced the establishment of Al 
Teufel Brokerage at 408 W. 14 st., 
New York 14, N. Y. The telephone 
number is ORegon 5-4800. Asso- 
ciated with Teufel are Henry A. 
Grssons and Siivia DorFMaNn. 


Dr Joun F. Murpny, director of 
laboratories for Swift & Company, 
Chicago, has 
been chosen one 
of the “10 out- 
standing young 
men of 1959” by 
the Chicago Jun- 
ior Association 
of Commerce. 
Murphy, 34, who 
directs the re- 
search of 200 sci- 
entists, is the 
youngest man in 
the history of Swift to hold this post. 
He joined the company in 1953 as 
research microbiologist, was named 
head of the poultry research divi- 
sion in 1955, and served for one year 
as assistant to the director of labora- 
tories until assuming the director’s 
position in March, 1959. Following 
his graduation from Georgetown Un- 
iversity, Murphy did graduate work 
in bacteriology and biochemistry at 
Pennsylvania State University, re- 
ceiving his master’s degree in 1951 
and his doctor’s degree in 1953. 


DEATHS 


Rosert W. DENNETT, retired gen- 
eral manager of Dugdale Packing 
Co., St. Joseph, Mo., is dead. Den- 
nett also was associated with Ar- 
mour and Company and the Cudahy 
Packing Co. during his 53 years in 
the meat packing business. He is 
survived by his wife. 


FREDERICK J. THIELE, 59, retired 
vice president of Jacob Stern and 
Sons, Inc., Philadelphia tallow proc- 
essor, died. Thiele retired in June, 
1958, after working for the concern 
for 44 years. He is survived by his 
wife, a son and three daughters. 


JOHN MURPHY 


Epwin W. BuscuMan, president of 
E. W. Buschman Co., Cincinnati, 
died recently. 


Max Zucker, 52, assistant sales 
manager for Swift & Company at 
Cleveland, is dead. Zucker was as- 
sociated with Swift for 32 years. 


HOW PORK chops are cut is demon- 
strated by Ellard Pfaelzer, jr. (left), 
Pfaelzer Brothers, Chicago, to Carlton 
Eastman, village president of Footville, 
Wis., and Mrs. Eastman. Eastman won 
500 pork chops supplied by Pfaelzer 
Brothers at White Sox park in one of 
Bill Veeck’s ‘‘lucky seat’ giveaways. 





Purveyors Trade Faces 
In Convention Stories 

The gremlins that hover over 
every editor’s shoulder have cen- 
tered their attack 
on speakers for 
the 17th annual 
meeting of the 
National Asso- 
ciation of Hotel 
and Restaurant 
Meat Purveyors, 
scheduled for 
Monday through 
Friday, October 
26-30, at the Dip- 
lomat East Hotel, 
Hollywood by the Sea, Fla. 

Specifically, captions were trans- 
posed for photos of Abner Michaud, 
A. Michaud Co., Philadelphia, and 
Stanley O. Feldman, Reuckert Meat 
Co., Inc., St. Louis, in the NP of 


L. E. WAXMAN 


A. MICHAUD S. FELDMAN 


September 26. The picture of Ellard 
Pfaelzer of Pfaelzer Brothers, Chi- 
cago, is correct in that issue, only 
he isn’t going to speak; it’s his son, 
Ellard, jr. The mixup started August 
29 when the wrong picture got in 
for Louis E. Waxman, Colonial Beef 
Co., Philadelphia. They’re right here. 


31 








| Fatten Your Pay Day 
with the NEW 


fully 


Skinning Machine 


- +. another 


PADCO 
PRODUCT 


NEWEST, most im- 
proved skinning ma- 
chine makes experts 
of unskilled help, pro- 
duces hides without 
cuts or scores, in- 
creases carcass yields 
by reducing fat loss 
- « « Electric or pnev- 
matic models; lighter 
weight; American- 
made; sealed bear- 
ings; standard parts; 
reversible blades dou- 
ble their life. The sav- 
ings pay its cost! 


For full story, with prices 
and distributors, write today 


P ac k CPS veveropment co. 


442 Glenwood Road ° Clinton, Conn. 














NEED HELP 
with an 

INDUSTRIAL 
WASTE 

TREATMENT 

PROBLEM? 


If you need help to solve an industrial 
waste treatment problem, here are two 
quick steps to the right solution! First, 
send today for your copy of informative 
Bulletin No. 5578, which gives you a 
quick picture of what CHAIN Belt Waste 
Treatment Equipment and processes can 
do to solve your problem. Second, ask for 
a Rex Man to review your problem and 
help you select the equipment which will 
provide effective treatment of your in- 
dustrial waste. For action, just mail the 
coupon! 


CHAIR! eur 


> Soa 
1 





CHAIN Belt Company 70 
4635 W. Greenfield Ave., Milwaukee 1, Wis. 


Send me Bulletin No. 5578. 
Have a Rex Man call. 











Accident Claims and Material Handling 
Are Topics at Annual Safety Meeting 


A re you at a loss to pinpoint 
your accident prevention tar- 
gets? Do you feel that your com- 
pensation claims are consistently 
running too high? Are you plagued 
with material handling accidents? 

If the answer to any of these ques- 
tions is “yes,” your particular safety 
problem may be solved at the vari- 
ous sessions of the forthcoming Na- 
tional Safety Congress in Chicago 
during the week of October 19, 1959. 

A previous issue of THE NATIONAL 
PROVISIONER (Sept. 19, 1959) out- 
lined the informative program cen- 
tered around meat industry safety 
aspects developed by the meat pack- 
ing section of the National Safety 


MISS DA MART FRED SMITH 


Council. (Highlights of this section 
meeting will be a talk by Lucille 
Da Mart, occupational health con- 
sultant, Liberty Mutual, Chicago, 
on care of injured and health pro- 
grams and a speech entitled “Self 
Supervision—The Secret of Suc- 
cess” by Fred Smith, Fred Smith 
Associates, Cincinnati.) 

Following are some of the other 
topics, to be discussed at the safety 
congress meetings, which may be of 
interest to meat management. 

At the outset it is well to note 
that the congress—the largest meet- 
ing devoted to safety promotion— 
will feature an exhibit of safety 
equipment by the nation’s leading 
safety manufacturers at the Conrad 
Hilton Hotel., along with a safety 
film and book library sponsored by 
the National Safety Council. 

Wednesday afternoon at the Shera- 
ton Towers Hotel, the proper way 
to assemble accident facts for claim 
adjustment will be discussed by S. 
W. Freeman, manager of the eastern 
claims department, Zurich Insurance 
Co., New York City, whose topic 
will be “What the Claim Adjuster 
Expects the Accident Prevention 
Man to Develop in His Investiga- 
tion.” On the same afternoon H. L. 
Scheideman, manager of the engi- 
neering and loss control division, 
The Travelers Insurance Co., Hart- 


ford, Conn., will speak on “Effec-. 
tive Inspection for the Determina- 
tion of Accident Causes.” 

On Tuesday morning at the Con- 
rad Hilton, the following speakers 
will outline procedures for getting 
accident facts into a management 
directing form: J. E. Brown, super- 
intendent of the engineering depart- 
ment, Hartford Accident & Indem- 
nity Co., Chicago, will discuss “Pick. 
ing Your Safety Target” and Rich- 
ard M. Bryant, superintendent of 
engineering, Glen Falls Insurance 
Co., Glen Falls, N. Y., is scheduled 
to talk on the steps to follow in 
“Gathering Accident Facts.” 

The commercial vehicle section 
meeting at the LaSalle Hotel has a 
full program extending from Mon- 
day through Thursday. On Tuesday 
morning, a talk by Harold E. Brooks, 
vice president of Armour and Com- 
pany, will ask the question, “When 
You’re Paying for Steak—Why 
Eat Hamburger?” It is expected to 
tell what management expects for 
the fleet safety dollar. The other 
side of the dollar will be presented 
by Edward Deem, a driver for 
Roadway Express, Inc., Indianap- 
olis, Ind., in his topic entitled “Do 
Drivers ‘Beef’ About Your Fleet 
Safety Program?” 

Wednesday afternoon will find the 
speakers discussing the legal aspects 
of fleet safety. Ways in which good 
vehicle accident investigation can 
help hold down claims will be de- 
scribed by Gordon H. Sheehe, di- 
rector of the highway safety center, 
Michigan State University, East 
Lansing, Mich., in his speech, “Poor 
Accident Investigation Can Fry You 
to a Crisp.” Morris Rosenthal, a 
judge in the City Courts of St. Louis, 
is scheduled to speak on “Trial 
Judges Don’t Pin on Blue Ribbons.” 

Modern material handling safety 
will be outlined at the Conrad Hil- 
ton on Tuesday morning by George 
A. Smith, assistant to the manager, 
Yale & Towne Mfg. Co., Philadel- 
phia. The title of a speech by Ben- 
jamin Pipp, manager, engineering 
sales, Rapids-Standard Co., Grand 
Rapids, Mich., will be “Conveyors 
—Hazards and Controls.” 

On Thursday morning at the Hil- 
ton, representatives from organized 
labor, the U. S. Department of Labor 
and industry will discuss “On-The- 
Job Safety Fundamentals.” Com- 
plete details of the week-long safety 
congress may be secured from the 
staff representative, meat packing 
section, National Safety Council. 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. **Posi- 


address 
Headlines, 


Count 
words. 


or box 
75c 


numbers as 8&8 
extra. Listing ad- 





tion Wanted,’ special rate; 20 
words, $3.50; additional words, 20¢ each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


verti t: 75c 
$11.00 per inch. 


CLASSSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


per line. Displayed, 





HELP WANTED 


HOG KILL-CUT FOREMAN 


Practical foreman with small plant experience 
killing—cutting one thousand hogs per week. 
Must be qualified in handling labor. Whether you 
have been employed as foreman or assistant 
your application will be considered for the posi- 
tion. Located in Michigan. Good salary for the 
right man. Box W-410, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 








Salesman, handling maint i it to 
dairy, meat packing or institutions field. To rep- 
resent our well established and nationally ad- 
vertised products. Cold storage doors, air oper- 
ated devices for doors, heavy duty hardware, 
gasket and hinges—refrigerated truck curtains 
and freezer door curtains. P.O. Box #163 Read- 
ing, Ohio. 








SUPERINTENDENT WANTED: For large mid- 
western rendering plant. W-407, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
Can be interviewed at A.M.I. Convention. 





SMOKED MEATS and PROVISIONS SALESMAN: 
For government inspected plant in metropoli- 
tan area. Must be good man with chain store 
sales experience. Send resume to Box W-424, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





ARCHITECT,, MECHANICAL ENGINEER - or 
DRAFTSMAN experienced in the layout and de- 
sign of meat packing plants. Write to: Troy & 
Stalder Architects, 3127 S. 52nd St., Omaha, Nebr. 





MISCELLANEOUS 


WE ARE INTERESTED: In CUSTOM KILLING 
KOSHER CATTLE. Just completed and operating 
a new government inspected beef kill in Iowa. 
Write to Box W-406, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 








WE ARE STEADY BUYERS 
FOR: Heavy skinned frozen hams in bigger 
job-lots. 
W431, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





CUSTOM SLAUGHTERING 
We custom slaughter beef and veal. 
Federal plant. 
FARBER MEAT PACKING CORP. 
§ North End Ave., Liberty, N. Y. 





USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 


Public relations, Haison, plant inspection, sales. 

on JAMES V. HURSON 

Albee Bidg., Washington 5, D.C. 
Phone REpublic 7-4122 





FROZEN CONVENIENCE: Food Processing plant 
ne a complete line of frozen red meat 
oe and institutional trade. NEEDS CAP- 
Hag t and some managerial assi-tance. Located 
Geena best location in the Cleveland-Akron- 
mae m Ohio area. W-442, THE NATIONAL 

VISIONER, 15 W. Huron St., Chicago 10, Ill. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
® Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 





EQUIPMENT FOR SALE 


MEAT MACHINES 


Equipment from closed packing plant for sale 
f.o.b. Complete list, descriptions and prices 
mailed upon request. Such as: TOLEDO 50 Ib 
dial scales, $150.00; MODEL 200 “Steak Maker” 
cubing machine $90.00; ALLBRIGHT-NELL No. 
400 Sausage Stuffer $700.00; MODEL 114 A Link- 
ing Machine $1500.00; buggies, pumps, scales, 
racks, hoists, tables, washers, saws, UV lamps, 
overhead track, trolleys, ete. Equipment locat- 
ed at 2116 W. Beaver St., Jacksonville, Fla. 
Phone El. 3-5428, by owner 
N. G. WADE INVESTMENT COMPANY 
P. O. Box 221, 
Jacksonville, Florida. 
Phone El. 5-7718. 








ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 
¥ All Models, Rebuilt, Guaranteed * 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





CORLEY-MILLER: Wrapping machine. For tight 
frankfurter and luncheon meat packages. In- 
cludes electric eye sheeter, 3 sealing stations, 
take-way conveyor and code dater. In perfect 
working order. FS-438, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





BUFFALO: +#65-B silent cutter complete with 
60 H. P. 220 V Motor and transformer type 
starter, V belts and 3 sets of knives, $1,500 
F.O.B. Columbia. Dreher Packing Company, Inc. 
P. O. Box 1650, Columbia, South Carolina. 


BRAND NEW MACHINERY: For sale. One 4 x 7 
oil and waste saving cooker, never used. Write 
to Box FS-405, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 








NEW: Vacuum and gas packaging machine with 
vacuum pump, $1875.00. LIKE NEW: 400# stuffer. 
$950.00. FS-403, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


PLANTS FOR SALE 


NEW YORK STATE’S SOUTHERN TIER. 
FREEZER PROVISIONING PLANT. All modern 
equipment. Exclusive Amana dealer. FS-437, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 











MEAT PACKING PLANT: With slaughtering 
facilities. Philadelphia area. Medium size. Ex- 
cellent condition, room for expansion. Contact 
EDWIN GORMAN, 300 Stratford Ave., Westmont, 





FEDERAL: Slaughter house, for rent or sale. 
Upper New York area. In excellent condition. 
FS-432, THE NATIONAL PROVISIONER,” 15 W. 
Huron St., Chicago 10, Ill. 


IDEAL, MODERN: Meat curing and sausage 
manufacturing plant. Southwestern Pennsylvania. 
Principals only. Write to Box FS-430, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BARLIANTS 


WEEKLY SPECIALS 


We list below oe of our current offerings for 
sale of for 
prompt shipments at ete. quoted “F.0.B. 
ping points. 








‘or 
ship- 


Current General Offerings 


Sausage & Bacon 


2163—AIR CONDITIONED SMOKEHOUSE CAB- 
INET: stainless steel, 6-cage cap., 16!/2’x8’6”x- 
7'2” to top of rail, with heater, blowers, smoke 
generator, controls, etc. 52, 00 
204I—SAUSAGE CABINET COOKER: _ stainless 
steel, double compartment OA. 15’x!1’x6’ high, 
with sprayers, double doors $1,350.00 
2242—PICKLE INJECTOR: Globe, A-! ---- 
2260—KOLLOID MILL: mdi. J¥-9, 22 HP --$1,150.00 
2291—FROZEN MEAT CUTTER: GMC mdi. 516, all 
stainless steel, 7'/, HP., excel. cond. ---- 875.00 
2248—GRINDER: Globe #1562, 85%” plates & 
knives, 25 HP. direct connected motor _.$ 875.00 
1724—GRINDER: Buffalo 766-B, 25 HP. motor, 
silent chain drive $ 725.00 
2247—GRINDER: Globe, plates & knives, rh HP. 
gearhead mtr., fine cond. $ 595.00 
2150—MIXER: Buffalo #4A, 
drive, 1000# capacity 
228|—STUFFER: Anco 5007 cap., 
valve, A-| condition 
1785—STUFFER: Randall 300 Ib. cap., am oe 
& air piping $ 750.00 
2254—STUFFER: Globe 2004 cap., with stuffina 
valve & air piping $ 675.00 
1802—STUFFER: Randall 
valve & air piping 
2255—SILENT CUTTER: 
HP newly rewound motor 
1692—SILENT CUTTER: Buffalo #38-B, 175 Ib. cap., 
15 HP. TEFC mfr., A-l reconditioned _.$ 825.00 
216I—VACUUM HAM PRESS: Anco #8, KS HP. 
for 4” or 4/2” square molds 775.00 
2110—LOAF MOLDS: i ,Zlobe sae es, 
stainless steel, 10”x4%4"’x ea.__$ 
2187—LOAF PANS: (500) red & Donovan A 
steel, 63¢ cap., 10%x5”x4”, A-I cond. ea.$ 2.25 


10 HP., air tilt, chain 
$ 750.00 


100 Ib. capacity, with 
$ 625.00 


Buffalo 20 
$ 725. 


Rendering & Lard 


1542—HYDRAULIC PRESS: Anco 600 ton, 17!” 
dia. ram, 15-20” plates $2, 
2224—HYDRAULIC Cure PRESS: French Oil Mill, 
300 ton cap., 4000# w/W.P. pump ----$2, 850.00 
222|—COOKER: Anco 4x10’, jacketed head, 100+ 
W.P., percolator tank & screens $2,875.00 
1933-COOKERS: (2) Dupps 4x10’, jacketed heads, 
20 HP motor drive $2,500.00 
225|—HASHER-WASHER: Dupps #3. Ei long cyl., 
##2-A Heavy-Duty Hasher, 40 HP. Bids 
2136—LARD FILTER PRESS: y eg size oy type 41 
closed delivery, bottom top discharge. 
plates, filter cloths—recently rebuilt__ 575.00 
2258—LARD FILLER: Anco Harrington style #701, 
V2 to 5 Ib. pkgs. cap., 36x26” stainless steel 
top table, excellent condition $1,500.00 





Miscellaneous 


2264—WALK-IN FREEZER: United Co. 15 ton, 7’x- 
11’x7’ w/8” insulation air-cooled 2 HP. Frigi- 
daire Unit, automatic Defrost, Paragon Timer 
Clock, Delco elec. control .00 

2268—BOILER: Wee-Scott, 40 HP., full automatic, 
125# W.P., gas condensate tank $2,150.00 

2283—AMMONIA COMPRESSOR: Worthington, 
8x8, 40 ton, Condenser & Receiver 250. 

2287—AIR COMPRESSOR: Wayne, 2 HP. with 20” 
dia. x 48” long tank $ 265.00 

2249—PORK-CUT SKINNER: Townsend #27 $ 575.00 





PLANT FOR SALE: South Jersey area. Small 
clean compact meat packing plant equipped for 
beef and hog slaughtering. Good coolers and 
freezers. FS-396, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N.Y. 





SAUSAGE MANUFACTURING PLANT. Estab- 
blished in 1919. Sales $5,000 per week. Fully 
equipped plant, with property. FS-415, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





FOR SALE OR TRADE: Modern well equipped 
slaughtering meat processing locker plant in St. 
Louis, Missouri area. Doing “ood home freezer 
and wholesale business. Illness reason for offer. 
Address Box FS-416, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 
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See our full page ad, this issue, page 10, for 
information on the Armour & Co. closed plant 
liquidation sale in Columbus, Ohio. 











All items subject to prior sale and confirmation 


© New, Used & Rebuilt Equipment 
@ Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 


1631 $. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©. 
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PRODUCTION EXECUTIVE 
Comprehensive practical background in plant 
management and production. Age 40. Capable in- 
dustrial engineer. Can think analytically, produce 
economically. Superintend, manage, or assist the 
president in any top t function. Avail- 
able soon. W-417, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 


tov. 








MANAGEMENT 

HIGHLY SKILLED: Thoroughly practical execu- 
tive with broad experience, both in Management 
and Consultant capacities, in meat packing, sau- 
sage, rendering and hide industries, desires 
perm ciation with substantial progres- 
sive organization. Age 47. For complete resume, 
or to effect an interview, write to Box W-422, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








MANAGER 
28 years’ practical experience covering all phases 
ot packinghouse management and operation:, 





livestock buying through sales. Capable of giving | 


you efficient, profitable results. 
NATIONAL PROVISIONER, 
Chicago 10, Il. 


W-433, THE 
15 W. Huron St., 





POSITION WANTED: With ambitious, imagina- 
tive, progressive, small packer. I am well ex- 
perienced in all fields; personable, cooperative, 
ambitious, resourceful, sober, bondable. If you 
need help, your inquiry is welcomed and con- 
fidential. W-439, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





CATTLE BUYER: College graduate, terminal 
market, auction and country buying. Experienced 
in all cl of sl hter cattle. Desires position 
with independent packer. Contact Box W-408, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 








PLANT SUPERINTENDENT: For progressive 
packer who wants the best. Familiar with all 
phases, but specializing in beef operations. Rail 
dressing. Canada trained. Will travel. W-419, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





INDUSTRIAL ENGINEER: 8 years’ experience. 
B.S. degree. Employed as I.E. in the meat in- 
dustry. Reply to Box W-418. THE NATIONAL 
PROVISION&R, -» 








THE NATIONAL PROVISIONER, 


SALESMEN 


ARE YOU INTERESTED: In improving your op- 
portunities in the sales field? If so, we offer an 
interesting and challenging career for you in the 
field of building material sales. Our salesmen 
eall on building material wholesalers and dealers 
with a line of quality products produced by In- 
sulite, the oldest reputable manufacturer in this 
field. 

AN EXTENSIVE: Training program will qualify 
you for a rewarding career with a lucrative in- 
come. In addition, these positions offer excep- 
tional employee benefits paid for by the com- 
pany. Write to 


MR. DON LINDERT 


MINNESOTA and ONTARIO PAPER CO. 
500 INVESTORS BLDG. MINNEAPOLIS 2, MINN. 


TWO SALESMEN 
WANTED 


A CAPABLE REPRESENTATIVE: Needed for the 
Carolinas. ANOTHER: Needed for Ohio. To x 
spices and seasonings to meat packers and food 
processors, for a progressive national spice com 
pany. A conscientious and aggressive salesmaj 

can build a career with continuously in . 
earnings. Salary guaranteed plus commissions 
expenses. Car required. Write for interview, 
ing sales background and phone number, 





W-413, THE NATIONAL PROVISIONER 
527 Madison Ave., New York 22, N. 





SHIPPING FOREMAN 
and 
SMOKED MEAT FOREMAN 
Two men wanted for a large independent mid- 
west meat packer. Good pay for the right men. 


Ww-440, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 


SALES MANAGER 
PROGRESSIVE: Mid-Atlantic states packer 
opening for sales and merchandising ex: 
Excellent opportunity for experienced 
capable of handling both primary 
and route salesmen. Give full details in 
letter to Box W-435, THE NATIONAL 





ENGINEER and MAINTENANCE MAN: For new 
sausage factory in central Illinois. Must know 
steam and refrigeration. Give age and experi- 
ence in first letter. Good salary. W-441, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE MAKER 


Modern federal inspected independent packing 
plant located in central midwest offers golden 
opportunity to a qualified man. Must be 
able to manage entire sausage department. 
Send complete resume to Box W-443, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PORK BROKER: Interested in pork ‘broker with 
good carcass beef background. Good future. All 
replies in strict confidence. Write to Box W-425 


15 W. Huron 
St., Chicago 10, Ill. 





_—e 


SALES MANAGER: Medium sized, full 
packer in southeast needs man with 

ability to handle growing sales dep 5 
Wonderful opportunity for the right man. ie 
complete details of past experience, salary ex 
pected etc. in first letter to Box W-434, " 
NATIONAL PROVISIONER, 15 W. Huron a 
Chicago 10, Ill. ¢ 





CUT-MEAT MAN SALESMAN 
Beef, hind, quarter experience. New York 
Reply to Box W-436, THE NATIONAL 
VISIONER, 527 Madison Ave., New York 22, N 





MAN WANTED: With thorough kill-floor 
perience and clean-up work. Age 45 to 55. 
move to Coldwater, Michigan. Address 
to William E. Lytle, R R #6, Coldwater, 
gan. 





purchasing 
decisions with the 


PURCHASING GUIDE 


the “YELLOW PAGES” of the 
Meat 


When you look for any item, see the full list of 
suppliers in the GUIDE classified section—then check the 
BOLD FACE listings for product information in the 


catalog section. 


Other features: trade name identification; meat industry 
charts, statistics, regulations; government offices, trade 
associations; lists of all service organizations—truckers, 


order buyers, engineers, etc. 


For all your informational needs, use 


7he PURCHASING GUIDE for the MEAT INDUSTRY 
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